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Carries SMOKEHOUSE’ 


INSTALLED FOR COLONIAL PROVISION COMPANY 





A Revolutionary Idea in the Meat Packing Industry 


The Colonial Provision Co., Boston, wanted |§2—Decrease in time required for smoking 
to use the newest, most economical method operation 
of smoking their meat products. They |§3—Reduction and close control of shrinkage 
called in Carrier Engineers. Result — an 4—Decrease in operating labor 
entirely new idea in smokehouses. The 5—Decrease in space requirements and 
Carrier Smokehouse has the following more favorable building design and 
advantages: construction. 
1—Improvement in quality and appear- 

ance of product © Pot. Applic’ fer, —See also Page 5 
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COLONIAL PROVISION Co. 


BOSTON, MASS. 


whose new plant is a model of efficiency; 
equipped with every modern improvement 
.. . recently purchased our latest model 


The following “BUFFALO” " Q U e F A LO “ 


machines are in use in the 


coranrarenovision | Sof Guptying 


3—"“BUFFALO” Grinders 
3—"“BUFFALO” Mixers 


1-—“BUFFALO’” Silent 
Cutter 


5-—"“BUFFALO” Stuffers 











In KEEPING with their policy of adopting 








the most modern methods of sausage man- 
ufacturing in their new plant, the Colonial 
Provision Co. found the 
“BUFFALO” Self-Emptying 
Silent Cutter to be an essen- 
tial machine in the produc- 
tion of quality sausage at 
the least possible cost. It 
will pay you to investigate 
this remarkable new silent 


Made in three sizes: 200 lbs., cutter. 
350 lbs., 600 lbs. capacity. 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 
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EFFICIENT HANDLING of PAUNCHES 


Shrough 
GOVERNMENT 


INSPECTION 


The Link-Belt continuous apron-type con- 
veyor unit assures maximum efficiency in 
this operation. It has been carefully de- 
signed so as to prevent long carcasses from 
touching any stationary part of the unit 
during the evisceration. 


All frames are of hot-dipped galvanized 
steel. An enclosed sterilizing chamber is 
provided at the take-up end for continu- 
ous sterilization of the conveying medium. 
Smooth operation, long life and low main- 
tenance are assured. 





A Unique Drive Arrangement 


Link-Belt tables are individually driven through herringbone gear speed reducers and P. I. V. 
Gear variable speed transmissions. By the mere turn of the handle on the P. I. V. Gear, the 
rate of speed of the table can be varied as desired. Synchronization of the speed of the 
dressing and paunch conveyors is assured, and the usual 
cumbersome line shafting eliminated. 













— 

















Note construction 
of supporting 
frame, which 
prevents long carcasses 
from touching station- 
ary parts of table. 


LINK- BELT COMPANY 


: _ CHICAGO, 300 W. Pershing Road 
Indianapolis Philadelphia St. Louis 
Kansas City San Francisco Toronto 5243 


LINK-BELT 


Week ending June 8, 1935 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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COLD DIFFUSERS | 


PLAY IMPORTANT ROLE IN 
COMPLETE CONDITIONING OF 


gap + ae Oe at tee nt. ee ~ 


MEAT PROCESSING PLANT 





Installation in Sausage, Cooler and Curing 
Rooms of Colonial Provision Company 
Attracts Wide Attention 





N the same plant where the Carrier Smokehouse* marks 
a milestone in the meat packing industry, are Carrier 


Cold Diffusers . . 


. an innovation in applied refrigeration. 


This system of Low Temperature Product Conditioning by 
the Cold Diffusion Method is another noteworthy Carrier 


development. 


It is the modern method of refrigeration. With in- 
creased rapidity it is replacing the once-modern bunker 
coil system of refrigeration. Why? Because Carrier Cold 
Diffusion does more than refrigerate. 


More than Refrigeration 
The Carrier 
Temperature Product Condi- 
tioning controls temperature, 
produces the desired humidity 
and provides gentle, positive air 
circulation. Air does not re- 
main “dead” as in the case of 
gravity refrigeration equipment 
but is constantly kept in motion 
... at low velocity. Because the 
alr is at the proper moisture 
content there is no unsanitary 
sweating of walls or ceiling. 
Evaporator temperatures are 
possible to within less than 10° 
of storage temperature, so that 
with storage temperatures of 
35° the evaporator temperature 


System of Low 


Week ending June 8, 1935 








may be 25° or higher. 


Cuts Shrinkage and Spoilage 
Control of temperature and air 
circulation cuts shrinkage and 
spoilage—combats bacteria and 
mould growth — gives meat 
products a fresher, more salable 
appearance — keeps them clean. 
Product cooling and carcass 
chilling is done at a more rapid 
rate and without the fog and 
other nuisances which go with 
gravity cooling. 

The Carrier Cold Diffusion 
method of Low Temperature 
Product Conditioning marks the 
beginning of a new era in re- 
frigeration. Because it raises 





the efficiency of the entire sys- 
tem and saves space, your re- 
frigeration costs less. 


Advantages of Cold Diffusers 
Carrier Cold Diffusers can be 
used in existing plants to re- 
place pipe and bunker coils as 
well as for new installations. 
Can be moved from place to 
place with little trouble or ex- 
pense, due to ductless, sectional- 
ized construction. Air may be 
made humid or dry. 

There is a Carrier Cold Dif- 
fuser to fit your particular re- 
quirements, whether it be in the 
slaughter house, meat process- 
ing plant or carcass cooling, 
chill or storage rooms. Carrier 
has the most complete line of 
Cold Diffuser equipment in the 
refrigeration field today. Carrier 
also manufactures a complete 
line of refrigerating machines 
for use with Ammonia, Methyl 
Chloride, Freon, Carrene and 
special refrigerants. Let us help 
you work out the right solution 
to your refrigeration problem. 

*Pat. Applied For. 


Carrier 
Engineering 
Corporation 


850 Frelinghuysen Ave. 











Newark, N. J. 
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But Mayor, that aint a road, that’s a crease in the map" 


SRE MARK AC MARE 


(NLD 


( OF VALUE 


Comedy to some folks, but stark tragedy to many a colum 
of troops marched down a folded crease or surrounded of 
a smudge of mud. 


But there'll be no more rain soaked maps for alibis, fe 
war maps no longer turn to pulp when wet. They’re being 
made of genuine vegetable parchment, are stronger 
than dry, when washed are good as new. 


Plenty of selling battles, too, have been lost by using 
the wrong kind of paper. There’s a KVP paper for even 
food protection use. 


KALAMAZOO VEGETABLE PARCHMENT CO, 


PARCHMENT 
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THE VISKING CORPORATION 








GIVE YOUR TRADE 


"NoJax’ (Zin4 


Frankfturters 








and they will give you more frankfurter busin 2 
than you have ever enjoyed before | 


*‘NoJax’’ Skinless Frankfurters offer the soundest, most practical mer- 


chandising opportunity in the sausage industry today. They take you out 





of the rut of price competition—give you full profit on your frankfurters— 
and boost poundage as nothing else will! e@ Askthe 


mothers who insist upon Skinless Frankfurters for their 


' ; ; Over 70 patents issued by the 
children! Ask the retailers who have handled Skinless United States and Foreign c - 
tries are owned by The 

Corporation with many f 
pending. Purchasers of “VISK- — 
ING” casings are cena by Tt 


Frankfurters for three, four, or five years—success- 
fully! Ask the packers in other cities who at first 


thought Skinless Frankfurters were an inter- 
“VISKING” casings. He 


esting novelty—and found that they are the licenses do not extend to the we 
of these patented processes in the 
preparation of products not tobe — 


steadiest staple in their line! @ Then packaged in “VISKING” casings, 
ask the “‘VISKING”’ Representative 4 
for all the facts about ‘‘Nodax’’ 


Skinless Frankfurters ... and : 
: , “VISKING” and “NOJAX"™ 
judge for yourself! registered trade marks of The 
king Corporation to designale i 
cellulose sausage casings : 


THE VISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO - ILLINOIS 





FACTS ABOUT ADELMANN 
HAM BOILERS 


To get perfect re- 
sults from your 
Adelmann Ham 
Boilers, use re- 
lated Adelmann 
Ham Boiling 
Equipment. 


The Adelmann 
Foot Press closes 
ham retainer cov- 
ers with even, 
steady pressure. 
Assures well 
molded hams, 
speeds up opera- 
tions. Ask for 
free trial! 


The Adelmann 
Washer cleans 
any size or shape 
boiler. Quick, eco- 
nomical, efficient. 
Helps produce 
clean hams that 
sell better, at 
higher profit. Ask 
for list of users, 
and free trial par- 
ticulars. 





These facts do more than 
confirm leadership 
They tell you why your 


choice should be 


ADELMANN 








Adelmann was the pioneer of yielding springs and 
developer of this advancement. The new elliptical 
springs permit expansion during cooking, but also 
distribute the pressure over a wide area resulting in 
solid hams. Adelmann developed the self-sealing 
cover that reduces shrink, improves quality. Only 
Adelmann gives you the unique spring, cover, and 
ratchet bar assembly that eliminates cover tilting. 


Adelmann developments are practical developments 
—conceived, pioneered and perfected for better ham 
boiling results. Adelmann Ham Boilers are easiest 
to handle, quickest to operate, simple to clean. They 
are truly “The Kind Your Ham Makers Prefer.” 


Adelmann Ham Boilers are made in several metals, 
in many sizes. The most complete line available. 
Descriptions, specifications and trade-in schedules of 
Adelmann Ham Boilers are listed in a new booklet 
“The Modern Method.” Many helpful hints. Write 
for your copy today! 








Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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CUTTING CORNERS 


@ A capacity for cutting 
corners is required in the alert plant executive; 
but many plants today are in danger because 
corners were cut too closely, too long. 

Resolve to listen to your engineer when he re- 
ports plant conditions, when he asks for replace- 
ment of worn valves, fittings, and piping. Welcome 
his suggestions. Weigh them carefully. 

In the direct steaming system of a midwest plant, 
Crane engineers recommended a valve entirely 


different from that in previous use. Maintenance 


costs were cut from $300 a month to $50. There 
may be an equal opportunity to save in your plant. 
Write for the Crane Plant Checkup List. It's 
free. And there’s always a Crane representative 
as close to you as your telephone who will gladly 
co-operate in making a survey of your plant. 
When you specify Crane valves, fittings of 
piping, you reap the benefit of 80 years of 
intensive research and engineering in materials 
and design; the result is enduring strength 


and precision in every Crane product. 


CRANE 


CRANE CoO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS e NEW YORK: 23 W. 44TH STREET 
Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED rere, 
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HEATING AND PLUMBING MATERIAL 
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G-E_ mechanical-drive 
turbine coupled to 
boiler feed pump in 
Rath Packing Com- 
pany plant 






eg : ne On SS RA 
There 


~| LOW-COST POWER 


ist. It's — ee eee bey 


| | 
ntative ...And CLEAN Steam for Process Work or Heating | 


gladly The Rath Packing Company, of Waterloo, Iowa, coupled this 60-hp. G-E turbine to a cen- | 





nt. trifugal boiler-feed pump, in 1926. Since then, the turbine has given continuous service with | 
1g of no cost for maintenance—nine years of dependable operation. | 
ars of Wherever G-E turbines are used in meat-packing plants, whether for driving pumps, fans, 
iterials blowers, compressors, or generators, they are giving the same type of economical service. 
These turbines supply clean, low-pressure exhaust steam for heating plants and smoke- j 
4 houses, or for process work. The steam is free from oil, because the turbine requires no 
ae internal lubrication. This freedom from oil prevents the low-pressure steam pipes from be- 
— coming clogged, thus saving the expense of cleaning and raising the over-all fuel economy. 
There is a G-E turbine in every size and rating, for use on every application where this type 
"2 of inexpensive mechanical drive can be used. Call the nearest G-E sales office for further in- 


formation as to the advantages and applications of these turbines. Or, write us for descrip- 


tive literature. General Electric Company, Schenectady, N. Y. 


TREET 


720-233 


GENERAL @ ELECTRIC 
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ECONOMY 


One of the many reasons 
why 77 Leading Packers use 


Hackney Containers 
| Bs 


me § ie 


} 


Seamless removable head bilged 
barrel with single bolt closure. 
For animal shortenings, pow- 
dered and other products. 


There are numerous factors that contribute to the Operating costs are kept low because Hackney 
economy of Hackney Containers. barrels and drums are fast and easy to fill, empty 


Packers find long years of service in these rug- or clean. The minimum amount of time and labor 
are required—due to the crevice-free interior. 
gedly constructed barrels and drums. They have . a ; 
; . Chimes are either seamless or brass brazed to pre 

the strength to resist damage —denting, loss of 
sent a smooth surface to the contents. 

product. Because they serve so economically—Hackney 
Hackney containers make trip after trip—each containers are used by 27 of the million-dollar 


time reducing the “package cost” per shipment. packers—77 of all the leading packers. 


PRESSED STEEL TANK COMPANY 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 1365 Vanderbilt Concourse Bidg., New York, N.Y. 6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal 


Lt, 


MILWAUKEE 
CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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WORCESTER LEADS THE WAY 


Installation of Wor- 
cester Smoke House 
Doors and tracking 
in the plant of the 1 

Colonial Provision I 
Company, Boston. 
Engineered, designed 
and installed by 


Worcester! 





@ For a quarter of a century WORCESTER has been a by-word among 
Packing and Slaughter house owners when considering alterations or 
additions to their plants. 


The climax of the WORCESTER system was reached only recently 
when the Colonial Provision Company of Boston opened its doors to 
the public to display on every floor of the huge plant some feature of 
the WORCESTER system of modernized equipmerit. 








| 
ackney if 
| 
ye Over twenty-five hundred feet of tracking together with smoke- 
as house doors, cages, ham and bacon trees, all of WORCESTER workman- i 
ie ship lead the way in making this the outstanding Packing plant in the 
nterior. country. It is with pride that the WORCESTER TRAM RAIL COM- Earl E. Sabean, President 
| to pre PANY looks to this layout mindful of the fact that everything from the | 
initial idea to its actual operation can be traced through WORCESTER. } 
ackney With offices in New York, Boston and Philadelphia, WORCESTER 
r-dollar stands ready to serve the entire East with the most complete and 
dependable line of equipment to be found anywhere. 
Get in line and have WORCESTER inspect your plant and feel sure 
N ’ that you are getting the best results from your investment. 
Angeles, Cal | 
Designers of Overhead Track Systems, Switches, Trolleys, Hangers, Scales, 
Smokehouses and Equipment 
9-10 T Wharf 
New York Boston, Mass. Philadelphia Daniel Worcester, Treasurer | 
‘ g 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 


and you will 
















SALES and PROFITS 
























































Admittedly, sausage business is built on good quality coul 
and fine flavor that is always uniform. This is espe- th 
PROTECTION cially true of Dry Sausage. Consumers want to bs 
for Jobbers judge today’s purchase by yesterday’s enjoyment of G 
. ° tall 
and Distributors the product. And retailers base buying on consumer reco 
izing 
preference. a 
Not alone the protec- equa 
= of - — , If you buy Dry Sausage here, there and everywhere— not 
trademar whic is situs 
stands for top quality if you handle one brand today, another tomorrow, of | 
= ey Sem, bet how can you be assured of uniformity? in 
also the protection of Pg 
a house that solicits no i Ls : ° or 
iieteline ines ihe diate In dealing with Circle E, you are offered a line so the 
trade. full and complete th Dry Sa na 
ull and complete that you can secure any Ury Sau- pay 
If you pride yourself sage product, no matter what it is. And you are deal- a 
bei jud f ° P . F 
a a ‘De a hrm ne ing with an old established house noted for the quality — 
know Circle E prod- of its product. J 
ucts will please you— Ar 
and please your cus- . . . eran 
eagle saa Hundreds of Circle E customers have built a big, pany 
plete details of our plan. profitable business with this line. You can do the same. _ 
‘ pte 
At the same time we'll F / ing 
sienabde: sieiea’ atgieliions, Get in touch with us today. po 
if you have any. Write pract 
today. chan 
s e Or 
Write for details! Pe 
ing { 
with 
a se 
4 & & the : 
ircie rovision OoOmpany}i :: 
tal 1; 
make 
UNION STOCK YARDS - - CHICAGO, ILLINOIS a we 
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EAT packers have realized for 
some time that margins which 
could not be made in merchandising 
must come out of operating economies. 
That is why so much plant rehabilita- 
tion is going on in the industry at a 
time when it might not be expected. 

Getting along with run-down or par- 
tially obsolete plant and equipment is 
recognized as false economy. Modern- 
izing by “buying cheap” or using sec- 
ond-hand equipment is seen to be 
equally unwise. Such operators may 
not be in business when the present 
situation ends and normal conditions 
of livestock supply and consumer de- 
mand are restored. 

Instead of using his available funds 
for price cutting to maintain volume, 
the smart packer is putting his money 
into plant and equipment which will 
pay dividends in savings, and which is 
a safer form of investment than some 
others in these days of governmental 
experiment. 


An Example of Smart Policy 

An example of this policy is the pro- 
gram of the Colonial Provision Com- 
pany, Boston, Mass., whose new plant 
at 85 John st. includes not only ac- 
cepted methods of economy in process- 
ing and handling meat products, but 
some striking new departures from old 
Practices that afford even greater 
chance for savings. 

Organized in 1918, this concern grew 
so rapidly that it found itself occupy- 
ing three different locations in Boston, 
with unnecessary expense due to such 
a set-up. Consolidating operations in 
the new plant, modernizing equipment 
and adding some new ideas in process- 
ing, product handling and departmen- 
tal layout, the company figured it could 


make a saving of approximately $1,000 
a week, 
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Profits in Plant Modernization 


Colonial Provision Co. Saves More Than $1,000 per Week 
With New Equipment and Methods 


Since occupying the new plant it has 
been found that savings will exceed the 
$1,000 per week estimated when plans 
were prepared. This additional saving 
is credited to better processing effi- 
ciency with new equipment and meth- 
ods, reduction of labor costs, and to 
large savings in insurance premiums 








SMOKEHOUSE CONTROL BOARD. 
How all conditions influencing smoking 


results are under positive control, and 
how by reference to standard charts any 
desired smokehouse result can be obtained, 
c. I. Elliott of the Carrier Engineering 
Co. explains to president Sidney Rabino- 
witz. Recording thermometers register 
wet and dry bulb temperatures and humid- 
ity, both temperature and humidity being 
controlled automatically at desired points. 
In addition, air circulation and smoke 
density are under positive control. 


Savings in shrink up to 3 per cent are 
being obtained in these new type smoking 
rooms, with a saving in labor and fuel 
costs as compared with conventional type 
of smokehouse, 
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because of radical change in smoke- 
house layout and methods which great- 
ly reduces fire hazards. 


New Ideas Work Successfully 


Were operating costs no lower, how- 
ever, company executives feel the plant 
and equipment investment is well worth 
while, because of material improvement 
in quality of product and better service 
to customers. 


Incorporated in the new plant are 
some ideas which old-timers said would 
not work out, but which have disproved 
these doubts since operations began, 
with the results in savings as stated. 
Chief among these is the extent to 
which air-conditioning has been adapted 
to chilling, curing and smokehouse op- 


erations. The outstanding new depar- 
ture is the air-conditioned smoke- 
houses, which call for a complete 


change in smokehouse construction and 
smoking control. 

Design of the new plant was worked 
out by Daniel Worcester of Boston, 
with Morris Fruchtbaum of Philadel- 
phia as consulting architect. Air-con- 
ditioning features were developed with 
the aid of C. I. Elliott of the Carrier 
Engineering Corp. 


Layout of the Plant 


The company cures and smokes hams, 
shoulders and bacon and manufactures 
sausage, principally frankfurts and bo- 
logna, and meat loaves. Shoulders con- 
tinue to be the product made in great-' 
est quantity. 

The plant is six stories high, each 
floor being one large room, except 
where toilet and washrooms, etc., are 
installed. This one-room feature of the 
layout is expected to reduce costs ma- 
terially by simplifying supervision. It 
also has distinct advantages from light- 
ing, heating and product handling 


standpoints. Fireproof stairways and 
elevators at each end of the building 
connect all floors and basement. 


How Product is Handled 

Curing is done in basement and smok- 
ing and cooking on sixth floor. Fifth floor 
is equipped for washing and cleaning 
barrels, tierces, trucks, cages, smoke- 
sticks, etc., and the fourth floor for sau- 
sage manufacture. Third floor is the sau- 
sage meat cooler and second floor is 
sausage and smoked meat coolers. 
Wrapping and packaging departments, 
shipping room and offices are located 
on the first floor. 

Accompanying exterior and interior 
illustrations show the high class of 
construction em- 
ployed in the build- 
ing, the good natu- 


raw material handling is reduced to a 
minimum. 

Curing is done in tierces and is un- 
der strict control to maintain that qual- 
ity and flavor of hams, shoulders, bacon, 
etc., that have made Colonial’s products 
popular over a wide section of the East- 
ern territory. 

The interesting feature of this de- 
partment is the brine spray unit cooler. 
This was designed by the Carrier En- 
gineering Co. to maintain automatically 
and within very close limits those con- 
ditions of temperature most suitable for 
best curing results—38 degs. Fahr. A 
noticeable condition on entering this 
room for the first time is the absence 








ral lighting and 
clean, neat attrac- 
tive appearance 
everywhere appar- 
ent. Building con- 
struction features 
include tile side walls 
and brick floors in 
all departments, fire 
doors at all open- 
ings, an automatic 
sprinkler system on 
all floors and a scien- 
tifically - designed 
lighting system. 

All product is han- 
dled on overhead 
rails, there being ap- 
proximately 2,500 ft. 
of this throughout 
the plant. These 
rails connect with 
elevators at each end 
of the building, 
smokehouses, _ cool- 
ers, sprays, etc., so 
that once product is 
loaded on cages it is 
not removed until it 
reaches the packag- 
ing or shipping 
room. 


SETTING THE PACE IN EQUIPMENT AND METHODS. 


On each floor ad- 
jacent to elevators, 
smokehouses, ovens, 
etc., track scales are 
installed for check- 
ing weight of prod- 
uct into and out of 
departments and be- 
fore and after processing. To prevent 
back tracking and maintain straight- 
line production as far as possible, an 
operating schedule has been worked 
out for the elevators, so that flow of 
meat between floors is in an orderly 
manner and without confusion or loss 
of time. 


Air Conditioned Curing Cellar 

Green product is delivered to receiv- 
ing and shipping room on first floor, 
checked, weighed and sent by elevator 
either to curing cellar in basement or 
to sausage meat cooler on fourth floor. 
Seales are convenient to both shipping 
and receiving dock and elevator, so that 


and humidity 
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In this plant the courage to get off beaten paths and adopt the most modern and 
scientific methods is resulting in notable improvement in product and a worth-while 
saving in processing and operating costs. 

This is one of the most completely air-conditioned meat packing buildings in the 
country—curing cellars, smoking rooms and coolers being under close temperature 
control. 
picture) are openings through which fresh outside air is taken to smoking rooms for 
regulation of humidity. 


The screened air inlets at the fifth 


of all odors and—for a curing cellar— 
the unusual dryness of floors, walls and 
ceiling. 

Conditions such as these can be main- 
tained, of course, only when the cooling 
system has been carefully designed to 
meet specific requirements of tempera- 
ture and humidity, and to maintain 
these within close practical limits. Cool- 
er is installed near center of cellar, 
with outlets arranged to discarge air 
in four directions in sufficient volume to 
maintain surprisingly even tempera- 
tures in all portions of the room. 


A humidity of approximately 85 per 
cent is maintained automatically. 


floor 


This is a rear view of the plant, showing loading docks. of 


Smoking is done on sixth or top floor 
in new type air-conditioned smoke. 
houses which are described later jp 
this article. 


New Meat Smoking Methods 


In practically no details do these 
smokehouses resemble the conventiongj 
type, with its smokehouse shaft of sey. 
eral floors, its smokehouse alleys anq 
their accompanying fire hazards. These 
are one-story enclosed rooms, in which 
all conditions influencing smoking re 
sults—time, temperature, air circulg- 
tion, smoke density, smoke quality ang 
humidity—are under very close contra} 
and coordinated. Y 

Because the human element as 

as the smoke 
fire hazard h 
been largely ef 
nated it is pos 
to create any co 
tion required wit 
the house. Asag 
sult exceptional 
turns have been g 
cured, particularly 
respect to a eti 
color and saving’ 
shrink. 4 


Two of thes 
smokehouses 
been installed. T 
smaller measures 
ft. wide by 32 
long, and was 
signed _ prineiy 
for small goods, 
has a_ capacity 
18,000 Ibs. The lai 
er is 32 ft. wide at 
46 ft. long and i 
used largely f 
hams, shoulders 
bacon, etc., althouj 
it works equally 
on frankfurts al 
bologna. About 507 
000 Ibs. of product 
can be smoked in it 
at one time. 





Epitor’s Note.—Re 
produced in these 
conditioned and aute 
ically - controlled 
houses are so excepti 
from the standpoint 
product quality and 
pearance, shrink and 
smoking, and ¢ 

smokehouses are 80 

usual in design and ope 
ation, that justice can hardly be done to @ 
in this description of the plant. Their 
features only, therefore, will be touched. on berm 
leaving for a future article their detailed @ 
scription, with diagrammatic sketches and 
tographs. 


(shown in the 


How Smoking is Done 


These smokehouses—or, more prop 
erly, smoking rooms—are in effect i 
sulated rooms containing ducts 
which air and smoke are introduced # 
the room and removed from it. Sme 
producing apparatus, air heater, 
etc., are located in what is known a§ 
“apparatus room” on the fifth floor: 
rectly under the smokehouses. OF 

(Continued on page 18.) 
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Profit Making Departments in 
Colonial Prov 


sion Co. Plant 


7 Bast q . ci 


1.—Air conditioned curing cellar. A humidity of 85 per ms 


ent is maintained here. There are no odors and no conden- 
on on walls or ceiling ’ 











: 
2.—Stockinetting Meats.—Hams and shoulders are smoked ef 
° we 

stockinettes, these being removed before product is sold. _ ! 

is done on stainless steel tables. . & . | 
> * j , 

3.—Sausage Room. A corner of sausage manufacturing * td j 

showing Buffalo stuffer and stainless steel stuffing 3 3 ' 
Five units like this in the plant. re oe ; > . . 
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4.—Frankfurt smoking rooms.—Capacity is 18,000 Ibs. 
Return air and smoke ducts may be seen on floor. All 





smoking conditions positively controlled. 


5.—Smokehouse apparatus room on fifth floor under smok- 
ing rooms. Here are installed sawdust burner, heater, fans 
and controlling apparatus, 


6.—Air conditioned sausage cooler. Relative humidity of 
80 per cent automatically maintained here, with no conden- 
sation on walls or ceiling. 


e 
Refrigeration throughout plant is furnished by 


unit coolers engineered to maintain specific 


conditions of temperature and humidity. 


PLANT MODERNIZATION 


(Continued from page 16.) 
tion of smokehouses is as follows: 

A fan discharges smoke and heated 
air into the smoking rooms. The re- 
turn duct from these rooms connects 
to fan inlet, so that recirculation of 
smoke and air is possible. 

Smoke is produced by burning saw- 
dust in a small insulated chamber lo- 
cated in the apparatus room. A duct, 
in which a damper is installed, connects 
this smoke-producing chamber with the 
fan suction, permitting a controlled 
amount of smoke to be drawn into the 
rooms, after first passing through a 
filter to remove soot and ash. An out- 
side air duct, in which an automatically 
operated damper is installed, also con- 
nects with the fan suction, so that a 
controlled amount of outside air is 
brought into the rooms for maintenance 
of the correct amount of humidity. 


Temperature and Humidity Control 


Controlling humidity in a smoke- 
house is a matter of removing moisture 
from the air of the room. Smoking is 
largely a drying operation, and in a 
system of this kind humidity would 
build up to a high percentage if not 
kept within bounds by dilution with air 
from outside. Therefore, by controlling 
the amount of outside air admitted to 
the smokehouse humidity can be con- 
trolled within very close limits. 


Since total quantity of air and smoke 
discharged into smokehouses by the fan 
is not recirculated, a dampered outlet 
from the room for smoke and air is 
provided. 


During smoking operations a ther- 
mostat located in the smoking rooms 
regulates flow of steam to the heater, 
and consequently maintains a constant 
temperature in rooms. This tempera- 
ture is recorded on a chart. A humidity 
control regulates admission of outside 
air, thus automatically maintaining the 
desired percentage of moisture in the 
room. Wet bulb temperature of room, 
which indicates relative humidity, is 
also recorded on a chart. 


Exact conditions of temperature and 
humidity are thus controlled automati- 
cally, and can be varied within wide 
limits. Smoke amount and density are 
controlled manually. 


Smokehouse operators follow stand- 
ard charts. Since all variable factors 
influencing smoking results are thus 
brought under close control, practical- 
ly identical operating conditions—and 
consequently uniform products—are re- 
peated each smoking period. Method 
of operation can be varied, depending 
on product being smoked, consumer 
preferences and market conditions. 


Cut Costs and Get Better Color 


This close control of all smoking fac- 
tors is producing particularly attrac- 
tive products, with little or no degrad- 
ing and a small shrink. Color of the 
meats is exceptionally bright and clear. 
And, due to absence of soot and ash in 
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the smoke, there is little or no discol- 
oration. 


Smoking costs also are considerably 
reduced—use of sawdust, for example, 
being cut about one-half. 

In addition to products of better ap- 
pearance, less shrink and a reduction 
of smoking costs, a number of other 
advantages are apparent. Among these 
are decreased smoking time, uniform 
temperatures throughout the rooms and 








Copyright 1935—Rock wood Sprinkler Co 


FIRE PROTECTION. 


Rapid action taking place 
when heat strikes solder in a 
sprinkler head, as recorded for 
first time through use of high- 
speed movie camera. Heat from 
fire—one-tenth of a second— 
water on the fire. 

Thousands of such sprinklers 
are installed in meat packing 
plants throughout the country, 
and according to records of Na- 
tional Fire Protection Associa- 
tion have extinguished or con- 
trolled 96 per cent of fires in lo- 
cations where used. 


consequently uniform shrinkage, de. 
crease in building space required, de- 
crease in fire hazard and a lower cost 
of insurance. 

Smoking is partly a drying process, 
If good keeping qualities are to be im- 
parted to meats it is necessary to shrink 
them a certain amount. Value of air. 
conditioning in smokehouses as a means 
of reducing shrink, therefore, has been 
questioned by some packers. 


Where Shrink Savings Occur 

In the plant of the Colonial Provision 
Co. it has been determined definitely 
that air-conditioned smokehouses of the 
type used here do reduce shrink, Ex- 
perience with these houses has not ex- 
tended over a sufficiently long period to 
make it safe to give definite shrink fig- 
ures, but it is thought to be as great 
as 3 per cent. 

Just how much of this saving can be 
credited to reduction of drip (loss of 
fat by rendering), and to reduction in 
the moisture loss, remains to be de- 
termined. Due to closer regulation of 
temperature in these new-type smoking 
rooms, and to the uniformity of tem- 

(Continued on page 33.) 


MEAT FOR SCHOOL CHILDREN 


That meat dishes are popular with 
school children, that they are essential 
for tissue building, and that more con- 
sideration should be given to meat in 
the school lunchrooms, are points 
stressed in an article by Miss Anna E. 
Boller, director of the department of 
nutrition of the National Live Stock 
and Meat Board and dietitian at the 
Central Free Dispensary of Rush Medi- 
cal College, Chicago, in the current 
issue of a national school publication. 

Proof of the popularity of meat 
dishes or of dishes made with meat is 
given by the author in citing studies 
which she and her co-worker conducted 
in a Chicago grade school. Miss Boller 
points out how economical meat can be 
served if it is wisely purchased and 
well prepared. She stresses the fact 
that much may be done with the less- 
demanded cuts of meat, especially if 
they are ground. “There are so many 
ways of serving ground lamb, beef or 
pork,” she states, “that with some 
imagination and little effort, many in- 
teresting dishes can be prepared which 
will be inexpensive and nutritious and 
will appeal to the children.” 

The article brings out that meat is a 
source of the essentials so necessary 
in the diet of the child. These include 
protein of highest quality, iron and 
vitamins. In general meat is not only 
well liked by children but also provides 
the material so essential for proper 
growth and health. 


BELLY TRIMMINGS 


Why is is so important to check belly 
trimmings? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’ 
latest book. 


- The National Provisioner 
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Taking the Guesswork Out 
of Meat Package Design 


ANY packers know their wrap- 
pers and packages should be re- 
designed and brought up-to-date, but 
they hesitate to authorize the expense. 


They feel the problem should be ap- 
proached carefully because of cost in- 
volved and uncertainty of results. If 
they could be sure of the return in 
increased volume and good will there 
would be many more attractive meat 
packages on the market. 

How can the packer choose wrappers 
and packages with more assurance they 
will return results he hopes from them ? 

The consumer holds the answer to 
this question; she is the court of last 
appeal. Through her, also, the packer’s 
packaging uncertainties can be cleared 


up. 
Tests Tell What Consumer Wants 


Just what does the consumer want in 
packages and design? 

Answer to this question was given by 
Leo Nejelski, advertising manager of 
Swift & Company, at the recent Pack- 
aging Exposition and Conference in Chi- 
cago. Conclusions differ in various in- 
dustries, he said. But after numerous 
consumer tests, certain indications have 
been arrived at which may be used as 
a starting point. These are: 


1.—Identification.—_If a consumer likes 
a product, she wants to be able to 
recognize it readily. She wants to pick 
it out from among competitive prod- 
ucts. It is not sufficient merely to as- 
semble competitive products and study 
them out of their normal surroundings 
in a retail store. 


2.—Protection of Prod uct.—Protect 
product adequately. The consumer 
wants to receive product in best pos- 
sible condition. One of the most 
common complaints against food in tins 
is that cans are dented and labels torn. 
After all, product is not sold until it 
is in the home. 


3.—Home Use.—Help consumers make 
better use of products. Recipes and in- 
structions never seem to outwear their 
usefulness. 


4.—Informative Labels—Help con- 


sumer visualize accurately what she’s 
buying inside an opaque container. One 
of the most common complaints is the 
fact that descriptions on containers 
obscure contents in many cases rather 
than reveal them. 


5.—Who Makes It?—Wherever pos- 
sible the package should associate a 
product in the consumer’s mind with 
other products made by the same manu- 
facturer. This helps consumer reach 
a decision, because it is likely she may 
be familiar with other well-known 
products in the line. 


6.—Size of Package.—Packages should 
be of a size best adapted to needs of 
consumer and her buying habits. Some- 
times a smaller package permits a lower 
unit of purchase and increases sales. 
Of course, it is necessary to study buy- 
ing and consuming habits to determine 
the size that will produce greatest 
volume of sales. 


7.—Seasonal Products.— Many con- 
sumers appreciate being reminded about 
seasonal products through appropriate 
designs. Special Christmas and Easter 
wrappings are a good example. 


8.—Variety in Packaging.—Most pack- 
ages with secondary uses should be 
changed frequently. Some time ago 
consumers accepted cheese in glass, but 
many soon found themselves overloaded 
with a particular style of glass. Many 
switched to the same type of cheese 
packed in another style of glass. Others 
changed to other styles of cheese. 


Getting Facts by Jury Tests 


If we look back over each one of 
these points, Mr. Nejelski said, we find 
that in the background there always 
stands the shadow of the consumer. So 
there arises in our minds the natural 
question: “How can we find out what 
the public wants?” 


First, there is the consumer jury test. 
This method of testing is a reliable 
method of measuring attractiveness of 
one design against another. It does not 
follow that the most attractive design 
will always be the best seller. This 
method is most useful for narrowing 





PACKAGE SALES IDEAS. 


Leo Nejelski, advertising manager, Swift 

& Company, tells why facts should be 

known before money is spent on pack- 
aging. 


consideration of many designs down to 
a few. 


Here’s what we believe to be a good 
consumer jury test. Let’s assume that 
we are designing a label for a peanut 
butter jar. We have what we consider 
several good designs and cannot decide 
which one may be best. We place the 
labels on as many jars as possible, and 
by exposing them to an adequate 
number of women we find that on tabu- 
lating the first and second choices we 
have definite preference for a certain 
design. 

In very rare instances, two designs 
have ranked almost equally. When this 
happens it is advisable to extend the 
number of people contacted, eliminat- 
ing the designs that trail the leaders. 
At the end of the second stage of the 
test, if the two designs are still prac- 
tically equal, then there is the assur- 
ance that either one will do a satisfac- 
tory job. 

In making consumer jury tests, it has 
not been advisable to contact beyond 
200 people. The percentages favoring 
the individual designs do not vary ap- 


(Continued on page 54.) 


WE WRAP YOUR MEATS * or IN PROSPERITY PAPER 
y NN 





DO THEIR SHARE TOWARD INCREASING MEAT CONSUMPTION. 


About 15,000 of these signs have been distributed to retail meat dealers during the last two years by the Kalamazoo Vegetable 

Parchment Co., Parchment, Mich., for the purpose of stimulating interest of consumers in meat. The sign is 5 in. wide and 27 in. 

ong, and the slogan—‘Meat Builds Energy”—has been found very helpful by dealers who use KVP papers in building their meat 
business. The design is changed from year to year, but the slogan could not be improved on. 
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RELATIONSHIP OF PROCESSING TAX TO HOG AND FRESH PORK PRICES 


Daily wholesale value of hog products (fresh basis) and price of live hogs (180 to 220 lbs.) September, 1933, to May, 


1935. 


Relationship of processing tax since its imposition on November 6, 1934, to cost of live hogs and wholesale prices of fresh 


pork is shown in this chart prepared by the U. S. Bureau of Agricultural Economics. 
are taken from THE NATIONAL PROVISIONER DAILY MARKET SERVIC5. 


Wholesale values of fresh pork, as shown, 
Hog prices interpolated from St. Louis prices. 


Spread between live hog prices without processing tax and value of products per 100 lbs, live hog is shown by the bottom 


line of the chart. 


packer and product values exceeded Ic. 
dropped below the live hog price. 
around $3.00. 


Hog Processing Taxes 


EAT packers who pay the hog 

processing tax, and who find it 

an increasing burden, are asking when 
and how they can expect relief. 

Recent court attacks on the hog tax, 
the NRA decision of the U. S. Supreme 
Court, and questioning of correctness of 
the present level of the tax—all these 
have led to much discussion in the in- 
dustry. 

There are two directions from which 
the meat packer might eventually be 
relieved of all or part of the hog proc- 
essing tax. These are: 

1. The tax might be declared un- 
constitutional by the Supreme Court. 

2. The Secretary of Agriculture 
might revise the present tax rate. 

There is no immediate possibility of 
the Supreme Court declaring the tax 
unconstitutional (even if a case were 
before it) as that body has held its 
last opinion day until fall. The Hoosac 
Mills case, in which the validity of the 
cotton processing tax is questioned, is 
now before the United States Circuit 
Court of Appeals. Packer tax cases 
are still in the lower courts. 

On the other hand, attempts are being 
made by the AAA to strengthen the 
government’s authority to collect proc- 
essing taxes through amendment of the 
agricultural adjustment act. 

In view of uncertainty as to legality 
of the tax, some packers may attempt 
to secure time extensions on payment. 
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25 on March 56, 1 
In few cases ha 


Local internal revenue collectors have 
the authority to make 180-day exten- 
sions at their discretion, on application 
of packers who can show cause. By 
postponing payment the packer would 
be in a position to take advantage of 
a change in the status of the law. 


What prospects are there for relief 
by adjustment of the tax by its admin- 
istrators ? 


The average farm price for hogs on 
May 15, 1935, has been announced as 
$7.92, and the parity price for the same 
date as $9.24. The farm price plus the 
processing tax of °$2.25, therefore, was 
equal to $10.17, or 93 cents above the 
parity price. Since the tax is sup- 
posed to equal the difference between 
the average farm price for hogs and 
their parity price, this would seem to 
indicate that the processing tax should 
be revised downward. 


However, there is no provision in the 
adjustment act forcing the revision of 
the tax as the parity price is neared or 
passed. The tax runs for the entire 
marketing year, which does not close 
until November, 1935. Unless the Sec- 
retary of Agriculture finds it necessary 
to revise the tax to carry on the pur- 
pose of the adjustment act, it will prob- 
ably remain at the same rate until No- 
vember. 

Even then the tax need not be re- 
duced if the Secretary wishes to 
interpret “current average farm price” 
as the average price over a number of 
months (including some months of 
low prices). 


To this spread is added the processing tax, indicated by the shaded portion. 


This chart indicates that since the processing tax was raised to $2. 
of the usual small spread between live hog costs and product values. 


934, it has absorbed a very large percentage 
s this spread between cost of hogs to the 


In two instances—February and March, 1934—product values from 100 Ibs. of live hogs 
Total gross margin between price of live hogs and value of hog products tends to fluctuate 


Evidence of the determination of the 
government to continue and solidify its 
processing tax power is indicated in the 
action of the House committee on agri- 
culture in redrafting the AAA amend- 
ments. 


To Block Tax Refunds 


A provision was inserted providing 
that if the Supreme Court should de- 
clare the processing taxes unconstitu- 
tional processors could not file suit to 
recover taxes already paid. In other 
words, though the law now gives the 
packer four years to claim refund of 
such taxes, the amendment would take 
this right away from him, and he could 
not recover past taxes paid, even if 
such taxes should be declared uncon- 
stitutional. 

Such an amendment, if passed, would 
make useless all tax protest suits now 
filed or contemplated, and would shut 
out the packer from any such court 
relief. 


An amendment was approved by the 
committee calling for processing fee 
collections to be paid into the treasury 
and an equivalent sum appropriated in- 
stead of putting the collections a 
separate fund as at present. This, in 
Chairman Jones’ opinion, would remove 
any question as to the validity of the 
processing fees. 


Careless work in hog scalding costs 
money. Read chapter 2 of “Pork PACK- 
ING.” The National Provisioner’s latest 
book. 


The National Provisioner 
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Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











AAA Amendments 


HECKED in their demands for 
C power in many directions by the 
Supreme Court NRA decision, AAA 
proponents and officials have been busy 
during the past week revising the AAA 
amendments now before Congress. 


In contrast with broad powers af- 
fecting every agricultural producer, 
processor or handler, proposed in the 
original bill, it is believed that ap- 
plication of marketing agreements in 
the revised bill will be limited to milk, 
fruit and vegetables. 


Apparently meat packers will be ex- 
empt from provisions which the indus- 
try believes most objectionable. 


Processing Tax Power 


However, the industry will be af- 
fected by addition to the amendments 
of provisions designed to make certain 
the government’s authority to continue 
processing tax rates in accordance with 
the adjustment act. It is reported that 
changing the processing tax to excise 
tax form is being considered as one 
possibility. 

After a conference with the Presi- 
dent, Secretary of Agriculture Wal- 
lace stated in regard to the amend- 
ments, “In cooperation with leaders of 
Congress, amendments to the Agricul- 
tural Adjustment Act are being per- 
fected which are intended to bring the 
act’s provisions as to marketing agree- 
ments and licenses into line with the 
Schechter case decision and also to 
safeguard the farmers’ voluntary ad- 
justment programs on basic commodi- 
ties. 

“These voluntary adjustment pro- 
grams were not in the path of the 
Schechter case decision, and in no 
event could there be any question of 
the government’s ability to fulfill its 
contracts with farmers. 


“Nevertheless, we have taken advan- 
tage of the decision to seek perfec- 
tions in the law which will make certain 
the government’s authority to continue 
processing tax rates in accordance with 
provisions of the act.” 


The House agricultural committee in 
its revision of the bill has also de- 
cided to strike out compulsory licens- 
ing features. Chairman Jones of the 
committee said that the voluntary ad- 
justment program, sustained by proc- 
essing taxes, will be continued. 


The new measure differs materially 
both from the present act and the AAA 
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amendments heretofore pending in the 
house and senate. Besides giving legal 
sanction to prevailing processing tax 
rates and deleting Secretary Wallace’s 
authority to license processors and han- 
dlers, the new amendments contain the 
following provisions: 


Changes in Amendments 

1. Prescribes a definite rule of pro- 
cedure for the removal of surpluses and 
assistance to exports to place it beyond 
challenge as a unwarranted delegation 
of legislative power. 

2. Substitutes for present licensing 
authority the power of the secretary 
to issue orders setting forth minimum 
prices, quota allotments and terms of 
sale of milk, vegetables and fruits, in- 
cluding nuts and their products. 

8. Closes the courts to suits in 
equity by processors and handlers of 
farm products for recovery of process- 
ing tax payments illegally collected. 


4. Alters present language of the 
act respecting interstate commerce so 
as to make it conform to rulings of the 
Supreme court on this point. 

5. Authorizes Secretary Wallace, 
after investigation and hearings, to in- 
crease processing taxes by 20 per cent 
of existing rates or reduce them to 
zero, with provision that if such flexi- 
ble authority is held invalid, present 
rates of tax shall prevail. 
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HOG TAX EXCEEDS PARITY. 


Farm price of hogs on May 15 is re- 
ported by the U. S. Bureau of Agricultural 
Economics as $7.92. Plus processing tax 
of $2.25 per cwt. this is 93c higher than 
the parity price called for in the Agri- 
cultural Adjustment Act. 

In other words, the AAA is now collect- 
ing 93c per cwt. more from the packer in 
processing tax than the law calls for. 


Passage of the amendments at this 
session of Congress is believed by ob- 
servers to depend upon success in re- 
writing the bill in line with the NRA 
decision. There is an apparently equal 
division in the Senate on the amend- 
ments, but a greater percentage of 
those on the favorable side have reser- 
vations. For example, one New Eng- 
land Senator questioned the entire 
program, saying, “In my opinion the 
AAA is in jeopardy on three points— 
delegation of power, taxation and in- 
terstate commerce.” 


NRA CONTINUANCE 


Continuation of NRA as a fact-find- 
ing body until April 1, 1936, has been 
asked of Congress by President Roose- 
velt. He suggested that the House pass 
the Senate resolution extending the life 
of the agency. All code-making provi- 
sions would be stripped from it. 


NRA would continue to act as a unit 
and collect and classify data on wages, 
hours and other phases of past code 
administration. It would also collect 
data on the effect of code abandonment 
on industry and employees. It might 
also be used to carry out proposed re- 
quirements that government purchases 
be made only from firms living up to 
minimum requirements as to wages and 
hours. 


President Roosevelt has declared 
there will be no attempt to persuade 
business men to enter voluntary code 
agreements. The administration hopes, 
however, that private industry will con- 
tinue to maintain minimum wages and 
maximum hours. Many industrial 
groups have called on members to obey 
code provisions voluntarily. 


PROCESSING TAX CONTESTED 


Constitutionality of the hog process- 
ing tax has been attacked in a petition 
filed in Federal district court by the 
Louisville Provision Co., Louisville, Ky. 


The packer asks a declaratory judg- 
ment that the tax is unconstitutional, a 
cancellation of any lien placed on prop- 
erty of the company and an injunction 
to prevent collection or assessment of 
the tax by the Collector of Internal 
Revenue. 


The company contends the tax is un- 
constitutional because it is not for the 
purpose of paying debts of the United 
States or to provide for defense or com- 
mon welfare; is arbitrarily and in- 
definitely computed; violates the tenth 
amendment involving delegated powers 
and violates the due process clause of 
the constitution. The company also de- 
clared that its business was intrastate 
and not subject to federal regulation. 


How much power or light is being 
wasted in your pork departments? 
Have you read “PoRK PACKING,” The 
National Provisioner’s latest book? 
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Dry-Cured Bacon 


Bacon for slicing is now almost uni- 
versally dry-cured. How can it be pre- 
pared best? One packer writes for in- 
formation. He says: 

Editor THE NATIONAL PROVISIONER: 

Please send me instructions for making fancy 
dry-cured bacon for slicing. I am thinking of 
handling it as a kind of smoked meat specialty. 

Careful inspection should be given 
each belly in the beginning, as only 
bellies which are of best quality in every 
respect should be used. 

Selecting and Handling.—Fancy brand 
bellies should be evenly streaked with 
lean and completely free from seed. 
Skin surface should be unmarked and 
free from blemishes except when bellies 
are being cured for slicing. 

Boxes with 600 to 650 lbs. capacity 
are commonly used for curing. They 
are ordinarily made of or lined with 
galvanized iron. However, ordinary 
containers with loose lids are used in 
some cases when demand is heavy. If 
this is the case, bacon must be over- 
hauled about 7 days after putting down. 

When overhauling be careful to put 
bellies that were on top at the bottom, 
and see that all accumulated pickle is 
transferred to new container when 
bellies are overhauled. To get uni- 
formly cured product with the dry-cure, 
curing mixture must be evenly applied 
to all meat surfaces, and there must 
be no air spaces in container. 

Packing is extremely important. One 
man should be properly instructed on 
correct method, and he should do all 
packing. Even then, his work should 
be checked often. 

Curing Formula.—F ollowing is a form- 
ula for dry-cured fancy bellies per hun- 
dred lbs. of green meat: 


Fine granulated salt, 3 lbs. 
Granulated sugar, 1% lbs. 
Saltpetre, 5 oz. 
If refined nitrate of soda is used 
instead of saltpetre, use 4 oz. 


Find out what amount of green meat 
curing box will hold, and weigh off 
curing material for each box separately, 
mixing it thoroughly. 


Packing for Cure.—In order that boxes 
will not have to be moved, with result- 
ant loss of pickle, they must be packed 
in same place where curing is carried 
on. Curing boxes should be lined with 
packers’ waxed paper, and a little curing 
mixture should be sprinkled on bottoms 
of boxes before first layer of bellies is 
packed. 


All surfaces of each belly should be 
carefully rubbed with curing mixture 
and packed tightly into box, face up. 
Just enough of curing mixture should 
be left to cover top layer after distribut- 
ing it equally throughout box. 
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If large spaces are left in packing, 
due to bellies of uneven length, these 
may be filled with briskets. There is 
always a good market for fancy dry- 
cured briskets. 


Cured Age.—Do not smoke fancy dry- 
cured bellies under 25 days of age. 


Fancy dry-cured bellies cured at 36 
degs. Fahr. to 38 degs. Fahr. should not 
be carried longer than a total of 40 days 
of age. 


Fancy bacon should not be cured in 
low temperatures and product should 
not be back-packed. If it is not smoked 
at cured age it ceases to be a fancy 
product and drops into No. 2 grade. 


Smoking.—When taken out of cure 
bellies should be soaked about 25 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well as 
smoking or cooking shrink ? 

Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 

With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
ai10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, I1l, 


Please send me reprint on “How 
to Figure Cost of Shrinkage on 
Smoked Meats.” 


Enclosed find a 10c stamp. 
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minutes in warm water, of a tempera. 
ture of 70 degs. Fahr. Then hang op 
smokehouse trees and allow to remain 
in natural temperatures for a few hours 
to dry off. 


Product must be hung so that one 
piece does not touch another. Allow 
sufficient space between each two pieces 
of meat for free air circulation, so that 
product will smoke uniformly. 


To obtain best results, slowly heat 
smokehouse with a wood fire to a tem. 
perature of 120 degs., and hold at this 
temperature for first 4 or 5 hours, with 
ventilators open to allow the moisture 
to escape from meats. 


From this point on, reduce tempera- 
ture to 110 degs. and use hardwood 
sawdust only, being sure to close venti- 
lators when sawdust is put on. Hold 
at this temperature for remainder of 
smoking period. When sawdust is 
placed on fires, temperature should be 
regulated so as to have a cloudy house 
or a dense cool smoke. Total time for 
smoking process should be 16 to 18 
hours. 


It is important that thermometers be 
hung on each floor of smokehouse and 
that temperatures be checked regularly. 
Automatic heat control, insuring ex- 
actly correct temperature at all times, 
is ideal. 


When product is smoked, it must be 
taken from smokehouse immediately as 
killing fires and allowing product to 
remain in smokehouse means excessive 
shrinkage. After removal from smoke- 
house, do not hang product where there 
is too much draft, as this also will cause 
excessive shrinkage. 


Pressing Boiled Hams 


Is it advisable to press boiled hams 


after they are cooked? A Midwest 
packer who is having difficulty with his 
hams writes: 

Editor THE NATIONAL PROVISIONER: 

We are having trouble with our boiled hams 
falling apart after they have been cooked. Can 
you tell what is the trouble? We have been 
pressing them when we take them out of the 
cook vat and put them in the cooler. 

Many ham cookers make the mistake 
of re-pressing the hams after cooking. 
This squeezes out the juice, and when 
the hams are sliced, of course they fall 
apart. Hams should be pressed at once 
after boning, not left for later press 
ing, and then should not be re-pressed. 

Another error is soaking the hams 
after boning. Hams should never be 
soaked after boning, but should be 
pressed as soon as boned, and cooked 
not later than the following day. Hold 
ing them longer after boning and be 
fore cooking will cause them to fall 
apart when sliced. 


The National Provisioner 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





EMERGENCY STEAM AND POWER 


When the boiler room of a meat pack- 
ing plant is working to capacity, and 
every pound of steam that can be pro- 
duced is needed for equipment operation 
and meat processing, the problem of 
proper boiler maintenance and repairs 
becomes a serious one. 

Such a situation existed in the plant 
of the Memphis Packing Co., Memphis, 
Tenn., and was solved in an ingenious 
manner—the use of two Missouri Pa- 
cific Railroad locomotives. They sup- 
plied the plant’s needs for steam while 
the boilers were closed down for repairs 
and a smokestack was moved to a new 
location to make way for new boilers 
which trebled the steam capacity. 

During the government’s drought 
cattle slaughter program the plant of 
the Memphis Packing Co. was work- 
ing at capacity, and the three 150 
h.p. boilers were being forced to the 
limit. Fears of a shut-down because 
of trouble in the boiler room haunted 


the executives until president G. D.= 


Strauss thought of using a locomotive 
to supply steam while closing down the 
plant’s boilers, one at a time, for clean- 
ing and repairs. This was carried out. 

Then it was decided to enlarge the 
boiler room and install additional boiler 
equipment. Two new 300 h.p. boilers 
were purchased and preparations made 
to install them. Then it was discovered 
they could not be set in a space less 
than 23 ft. 10 in. wide—and it was just 
23 ft. and no inches between the power 
plant wall and the steel smokestack, the 
location in which the boilers would have 
to be placed. 

So another locomotive was added to 
the one already at work at the plant, 
all of the old boilers were shut down 
and the big stack, 150 ft. high, was 
skidded to a point where it will stand 
between the old boilers and the new. 

The packing company has also placed 
a 185 k.w. steam-driven generator in 
the boiler room to supplement the work 
of the old 192 k.w. generator. 


_ Another example of this company’s 
ability to solve difficult problems is 
shown in the manner in which it ar- 
ranged to handle bones. Early in 
August the disposing of bones became 
a serlous problem. Preparing meat for 
canning, in addition to the plant’s regu- 
lar operations, left on hand about 
15,000 Ibs. of bones every day. 


“We tried burning them under the 
boilers,” president Strauss said, “but 
they were so wet we couldn’t keep up 
Steam, and with no other means of dis- 
posal at hand we had to make other 
arrangements and make them quickly. 


Week ending June 8, 1935 


“On one Friday afternoon we decided 
to put in a bone cooking plant. On the 
next Tuesday morning it was placed in 
operation. In the interval we had to 
lay a concrete floor, and install piping, 
cookers and presses.” 


BOILER BAFFLES SAVE FUEL 


A packer recently asked for the solu- 
tion to a boiler problem that has been 
bothering him. He wrote: 


Editor The National Provisioner: 


Our boiler plant is consuming 36 tons of coal per 
day. Cost of coal is $5.40 per ton; heat value, 
13,500 B.t.u.; flue gas temperature, 925 to 1,100 
degs. Fahr. How much money can be saved by 


proper boiler baffling? 

Assuming combustion is good — 
namely, that 18 lbs. of flue gas passes 
up the chimney per pound of fuel 
burned—the average saving would 
amount to $10,500 per year. 








Would This Information 
Be Useful To You? 
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Meat Packing and Allied Industries 


=— 
2 ~ 
PAYING | 
| DIVIDENDS 
| through the } 
| power house | 


A binder containing all infor- 
mation on “Steam and Power 
Savings” published by THE Na- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 

If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn st., Chicago, Il. 








There are four ways in which this can 
be determined: 

1—Reducing the flue gas temperature 
from 1,100 to 500 degs. Fahr. gives a 
saving of $13,620 per year. 

2—Reducing the temperature from 
1,100 to 600 degs. Fahr. gives a saving 
of $11,380 per year. 

3—Reducing the temperature from 
925 to 500 degs. gives a saving of 
$9,670 per year. 

4—Reducing the temperature from 
925 to 600 degs. gives a saving of 
$7,400 per year. 

The average of the above, which is 
equivalent to reducing the temperature 
from 1,012 degs. to 550 degs., gives a 
saving of $10,500 per year. 

But the combustion conditions are not 
good in thig.plant. Percentage of CO’ 
is low. ConSiderable more can be saved 
than is.“tndicated in the foregoing 
figures. >> « 

For meat plant executives who like 
to solve similar problems here is the 
rule: 

Subtract the flue gas temperature 
that will be obtained with proper baf- 
fling from the present flue gas tempera- 
ture in degs. Fahr., multiply by the 
present annual cost of fuel in dollars. 
Multiply the result by the present 
number of pounds of flue gas per pound 
of fuel and the latter result by 0.24. 
Finally divide the answer obtained by 
the last mltiplication by the heat value 
of the fuel in B.t.u’s. per pound. The 
result will be the annual saving in 
dollars. 

Applying this rule to this packer’s 
problem—462 times $71,200, times 18, 
times 0.24, and dividing the result by 
13,500, equals $10,500. This is the sav- 
ing the inquirer can make. 


LOW WATER IN BOILER 


What should be done when the water 
in the boiler does not show in the gauge 
glass, and no one knows how high it is? 

A packer asks this question. He 
says: 

Editor The National Provisioner: 

We recently had an experience in our boiler 
room that might have had serious consequences, 
but which fortunately resulted in po damage. 
During the noon hour the water in the boiler 
dropped below the gauge glass and the man in 
charge had no idea how much water the boiler 
contained. What is the usual procedure in such 
circumstances? 

When the water in a boiler is out of 
sight, and the one in charge has no 
positive knowledge of its level, a very 
dangerous condition exists which may 
result directly in a disastrous accident. 

The fire should be deadened as soon 
as possible to stop further generation 
of steam. Neither the safety valve nor 
the feed water valve should be touched. 
After the boiler has stopped steaming 
the main steam valve should be closed 
and the pressure allowed to drop as 
the boiler cools. Careful examination 
should then be made to determine the 
extent of the damage. 
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DO NOT OVERLOOK A SURE SOURCE 
MERCHANDISING PROFIT 


Sell more “Quality” sausages and 
prepared meats... 


If you are seeking more volume at q 
profit, why not push the sale of “Quality” 
sausages and special meats which are good 
volume producers and profit makers? 

Are you obtaining the full benefit of 
attractive packaging? Are your products 
dressed up in keeping with their quality? 

The accompanying illustration shows 
how a delicious meat product can be made 
to appeal to the eye and the appetite by 
using SYLPHCASE K casings which have just 
the right amount of stretch, good strength 

— and, above all, excellent transparency which 

a brings out and enhances the natural color 
Yai Sa) oe of your product. 

The use of an attractive wer design 

i Lasse or brand distinctly adds to the appearance 


L “i : ‘ » 2 


Wins 2 
FAVOR vY AND FLAVOR 


of the package. 





heaps hae “Quality” sausages and special meats, 
packaged in SYLPHCASE K casings, will surely 

bring you increased repeat sales and win 

favor through quality, flavor and appearance. 

SYLPHCASE K casings are made in stand- 

ard sizes from 1%" to 4%". Furnished plain 

or printed. Samples submitted upon request. 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 


Executive and Sales Offices: 
122 EAST 42nd STREET ‘ NEW YORK CITY 
Works: Fredericksburg, Va. 
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SAUSAGE ADVERTISING IDEAS 


66 OW can I get new and inter- 
H esting appeals into my adver- 
tising?” a sausage manufacturer wrote 
recently to THE NATIONAL PROVISIONER. 
“] have talked about quality, flavor, 
food value, etc., until I am blue in the 
face, and for so long a time that I 
am not arousing the interest I should 
be getting for the money I spend. I 
would appreciate suggestions for an 
entirely new and out-of-the ordinary 
advertising series. Can you help?” 
This sausage manufacturer has in his 
plant and his methods an almost inex- 
haustible source of material for inter- 
est-arousing and appealing advertise- 
ments, if he will only look about a bit 
and use his imagination and ingenuity. 








ONLY THE BEST MEATS 


GO INTO OUR SAUSAGE! 


























BLANK & CO. 




















QUALITY NATURALLY RESULTS. 


What he really needs to do is to 
get over to housewives the desirable 
qualities of his products in a new and 
perhaps more ingenious way—to cause 
them to absorb the facts he wants 


— to have without them being aware 
of it. 


Ideas from the Plant 


Let us see what material for adver- 


tising purposes might be found in the 
plant. 


There is the silent cutter, for ex- 
ample. Few consumers of sausage 
ever saw such a machine, or have any 
ideas about it. It might be assumed, 
therefore, that they would be interest- 
ed in it, providing it were illustrated 
mM a sausage advertisement and tied 
up prominently with “sausage.” 


Week ending June 8, 1935 


Above the illustration of this ma- 
chine might be used the words: “One 
Reason for High Quality in Blank’s 
Sausage.” It might further be stated 
that the machine shown is only one of 
several in use; that it cuts meat to 
just the right degree of fineness with- 
out any heating so detrimental to the 
quality of fine sausage products. 

In another advertisement the picture 
of stuffer and stuffing bench might be 
shown. “Cleanliness Safeguarded” is 
a caption that might be used. 

It could be explained that the stain- 
less steel of which the bench is made 
resists rust and corrosion, and that its 
bright, smooth surface permits main- 
taining a degree of cleanliness impos- 
sible to get on other materials. Men- 
tion could also be made of the fact 
that employees put on clean uniforms 
twice each day, and are inspected as 
to cleanliness of hands and fingernails. 


Quality Materials in Sausage 

An illustration of the proprietor of 
the plant selecting beef in a cooler 
might be used to illustrate another 
advertisement. “Only the Best Beef 
Goes Into Our Sausage,” the ad might 
read. “Every pound of beef, pork and 
veal used in the Blank sausage 
kitchen,” it could be explained, “is per- 
sonally selected by Mr. Blank and must 
be up to rigid standards.” 


Another ad might picture the smoke- 
house fire pits with the door open, and 
a pile of cordwood alongside. “You 
Get the Flavor of Real Hickory Wood 
in Blank’s Hams and Bacon,” it could 
be explained. 
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CLEANLINESS BUILDS GOOD WILL. 


‘of SAUSAGE 
/lomiffaclitrer 


The foregoing will serve to illustrate 
how advertising capital can be made 
of equipment in the plant and methods 
of processing. Advertisements of this 
type are convincing because they are 
accompanied by visual evidence. Every- 
one is much more liable to be convinced 
by what he sees than by what he hears. 


Advantage of Novelty 


Despite the numerous advertising op- 
portunities in plant and methods, sau- 
sage ads featuring equipment and pro-. 
cessing are seldom seen. Such ad- 
vertisements, therefore, would have the 
advantage of newness, and in addition 
would undoubtdly attract attention and 
be read because of their novelty. Many 
sausage manufacturers, like the in- 
quirer, continue to use trite advertis- 
ing illustrations and copy when they 
have much unused material available. 


Every housewife has seen frankfurts, 





You Get the flavor of real Hickory 
in BLANKS HAMS aud BACON 
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TASTINESS AND FLAVOR EMPHASIZED. 


pork sausage, bologna and other sau- 
sage products. They are nothing new 
to her, yet illustrations of them are 
used over and over in advertising copy. 
The same thing applies in large 
measure to sausage advertising copy. 
Quality, goodness, flavor, food value, 
price, etc., are emphasized in ad after 
ad. These are facts about his products 
which the sausage manufacturer wants 
the housewife to have, but he cannot 
expect to get her attention continually 
if he tells her the same thing over and 
over in the same worn-out manner. 
He can, however, tell her these things 
in a new way, and prove his statements 
with new and different illustrations. 
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SAUSAGE PLATES AND KNIVES 


Cincinnati Butchers’ Supply Corp., 
Cincinnati, O., has announced purchase 
of patents, manufacturing equipment, 
trade names, etc., of the former Shear- 
cutting & Manufacturing Co. and that 
it will in future market Shearcutting 
self-reversing plates and solid scimiter 
super knives formerly manufactured by 
that company for the sausage trade. 

These plates are claimed to have 
twice the life of an ordinary grinder 
plate, in that both sides can be used. 
They are drilled at an angle to reduce 
friction of meat passing through them 
and to increase cutting efficiency. 


TO GET CUTTING EFFICIENCY. 
With a set of one plate and two knives, so 
marked that same knife always can be 
used with same side of plate, the same 
efficiency is secured that would otherwise 
be obtained from two separate sets of 

knives and plates. 


Knives are so ground that the com- 
bination of shape of blade and the 
grinding make them self-sharpening. 
They are manufactured of high quality, 
die-forged steel. 

A plan has been devised to enable 
the packer to secure maximum effi- 
ciency from these plates through use of 
two knives to each plate. Sides of plate 
are marked No. 1 and No. 2 on the 
edge, and knives are similarly marked. 
The sausage maker is thus able to se- 
lect proper knife for the side of plate 
that is to be used. This plan, it is said, 
enables the packer to secure with one 
plate and a pair of knives the same 
efficiency obtained from two separate 
sets of knives and plates. 


General American Tank Car Corp. 
has opened a sales office at 1205 Termi- 
nal Tower bldg., Cleveland, O. It will 
be under the management of Frank S. 
Thompson. 
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SELF-PRIMING PUMP 


An automatic self-priming centri- 
fugal pump for use in sumps, cellars, 
and other plant service where the pump 
must prime itself, has been developed 
by the Worthington Pump and Machin- 
ery Corp., Harrison, N. J. A positive 
primer, placed on the same shaft with 
the motor and pump, starts liquid move- 
ment. The only requirement is a rea- 
sonably tight suction line, its length 
and size affecting time needed to prime. 
When pump is primed a pressure-op- 
erated cutout unloads the primer. There 
is no recirculation of water nor valves 
and floats necessary for operation. 
Priming apparatus was tested in 10,000 
starts during its development. The 
unit is mounted on a common block 
with a splash-proof motor. The pump 
is available for single or polyphase 50 
or 60 cycle alternating current as well 
as for direct current. 


SPRAY COOLING TOWERS 


Information on indoor forced draft 
spray cooling towers is offered in an 
8-page bulletin published by the Binks 
Manufacturing Co., 3106 Carroll ave., 
Chicago. A similar 8-page bulletin is 
devoted to atmospheric spray cooling 
towers for air conditioning and refrig- 
eration. Both contain engineering in- 
formation and picture specific installa- 
tions. 


SERVICING THE INDUSTRY 


Homestead Valve Mfg. Co., Coraopo- 
lis, Penn., has announced the appoint- 
ment of R. M. Thaxton as their new 
exclusive valve representative in six- 
teen counties comprising the South- 
eastern section of New York state. 

A joint office has been opened by the 
Brown Instrument Co. and the Minne- 
apolis-Honeywell Regulator Co., in the 
101 Marietta st. building, Atlanta, Ga. 
Wesley R. Moore, for a number of years 
district manager of the Brown com- 
pany, is in charge. Sales and installa- 
tion service for both companies will be 
maintained at this office according to 
reports. 

Ray P. Tarbell was recently appointed 
manager of the welding division of the 
Ideal Electric & Mfg. Co., Mansfield, O. 
Mr. Tarbell has been in the welding in- 
dustry for 17 years. As manager of the 
welding division, he will have charge 
of merchandising the new Noel “Speed 
Are” welder, which is being widely her- 
alded as a real advance in welder 
design. 
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New Trade Literat 





Continuous Flow Conveyors. Pneq 
matic Scale Corp., Norfolk Downs 
Mass.—Conveying equipment, particu. 
larly applicable in the packing industry 
to coal handling, is discussed in this 
booklet. 


Polyphase Motors. Century Electric 
Co., St. Louis, Mo.—An _ illustrated 
pamphlet showing motors which are 
especially adapted to air conditioning 
use. They are designed to operate re- 
frigeration blowers, fans and pumps. 
Assembled motors, stator frames and 
rotors are pictured and general speci- 
fications are given. 

Efficient Air Conditioning Regulation. 
Leeds & Northrup Co., Philadelphia, Pa. 
—An explanation of how operation of 
air conditioning units in different parts 
of a building can be supervised at a 
distance. A system with three wire 
leads is used to insure balanced and 
accurate reporting of air conditions to 
the operator. A number of illustrations 
show the equipment used. 


Radiant Heat Boilers. Union Iron 
Works, Erie, Pa.—A 6-page illustrated 
leaflet analyzing construction of radi- 
ant heat boilers which are so arranged 
that tube surface of the fourth or last 
drum in the boiler is exposed to direct 
heat of fire. Excerpts from records 
of actual installations are included. 
Drawings depict different adaptations 
of the boiler. 

Industrial Material Handling Equip 
ment. Mercury Mfg. Co., Chicago— 
Specifications, drawings and_photo- 
graphs of high and low, telescopic and 
tilting fork lift trucks and gasoline and 
electric tractors have been compiled in 
this catalog. Data on a few of over 
200 types of material carrying trailers 
manufactured by the company is also 
included. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER. write: 


Editor THE NATIONAL PROVISIONER: 
We would be glad to receive, without oblige 
tion the literature listed herewith. 
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Pneu- 7 
Downs, 
particu- 
industry 
in this 
Electric 1o) 
state at are your own tigures: 
1¢ are 
— 
rate re- e e 
mid ... What percentage of your total fleet operating overhead is 
nes and 
1 speci- 
(1) FUEL, and (2) MOTOR OIL? 
julation. 
hia, Pa. 
np sey fleet operator realizes his gasoline bill is at least twelve 
od at a times as big as his oil bill. He knows, too, that stuck valves, and 
e 
mr! a deposits on rings and pistons, steal power and waste gasoline. He 
we knows that sludge-forming oil is directly responsible for this waste. 
But not everyone may have doped out how much larger this waste 
oe is in dollars and cents, than the difference in cost between 
‘= “What do you mean— cheaper oils and better, non-sludge-forming oil. Have you? 
< be ‘Our motor oil is The point is: if you can cut your monthly gasoline bill about 8% 
‘veel - F R E E’ 999 you'll virtually be getting your motor oil free! And the way to cut your 
ea oi! gasoline bill is to (1) use high-performance gasoline, (2) check motors 
at regular intervals to maintain high combustion efficiency, and (3) 
_ Equip. use only high-grade, non-sludge-forming motor oil. 
icago— 
Lago Give yourself this chance to make important savings on motor fleet 
pie ani 
fine and operating costs—challenge your Standard Oil (Ind.) representative to 
~~ prove by test that there is more “live power” in Standard Red Crown 
age Gasoline, and that it does mean more miles per gallon and per dollar. 
is a 
“Just this—we'’re savin gs Ask for definite proof that Iso-Vis “‘D” (anti-sludge) Motor Oil gives 
enoug h on gaso ] ine to more economical fleet operation. 
n new M O RE than pay our Your Standard representative is backed with a combustion engineer- 
in THE r “77 929 ing service that does not stop with mere promises, but actually puts 
write: oil bill! sii: 
these savings into effect for you. 
wut obliga 





STANDARD OIL COMPANY UINDIANA) 


910 SOUTH MICHIGAN AVENUE e CHICAGO, ILL. 
STANDARD OIL PRODUCTS: ISO-VIS “‘D” e Polarine Transmission Oil (Summer 


and Winter Grades) e Polarine Heavy Duty Gear Grease e Polarine Wheel Bearing Grease 
(Medium and Heavy) e Polarine Fibre Grease (for Universals) e Polarine Pressure Gun 
(Medium and Heavy) e Polarine Water Pump Grease e Polarine Steering Gear Lubricant R 
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Copr. 1935, Standard Oil Co. 


98,000 FEET OF 
UNITED'S 100% 


PURE 


CORKBOARD INSULATION 


Used in the Colonial Provision Plant 


@ Assembly Room—UNITED’S Vv] | 
Corkboard Insulated i it if 


a Me . 
@ Smokehouses insulated with ul W 
UNITED'S 100% Pure Corkboard earn 
Insulation 1) | Abt 


The exacting care which the Colonial Provision 
Company used in planning one of the most modern 
provision plants was exemplified in their use of 
UNITED’S Corkboard Insulation to help maintain 
desired temperatures. 

98,000 feet of UNITED’S Corkboard Insulation 
were erected in this up-to-the-minute building in 
entire basement, curing cooler, manufacturing room, 
apparatus, and equipment room, smokehouses, work- 
ing rooms, and also the offices and salesroom. 


The use of UNITED’S Corkboard is a tribute of 
which we are justly proud . . . a recognition of its 
superior qualities and enduring dependability. 

Because of precision erection methods and per- 
manently efficient insulation, more and more com- 
panies use UNITED’S for their insulation require- 
ments. Such broad acceptance should merit your 
consideration on your next insulation job. 

A UNITED’S engineer in your territory is ready 
to confer with you, without obligation. 


UNITED Cork COMPANIES 


LYNDHURST, 


Manufacturers and Erectors of Cork Insulation 


Sales Offices and Warehouses: 


New York, Philadelphia, Boston, 


Baltimore, Chicago, Cleveland, Cincinnati, Pittsburgh, Milwaukee, 
Indianapolis, Rock Island, Ill., Buffalo, Hartford, Conn., Taunton, Mass. 
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FANS IN COOLERS 


Fans of the correct type and properly 
installed provide valuable aid in improv- 
ing temperature and humidity condi- 
tions in coolers equipped with brine or 
direct expansion coils. 

This fact seems to be quite generally 
appreciated, judging from the number 
of fans in use in coolers throughout the 
country. However, results are often 
disappointing, or not up to expectations, 
because apparently it is not understood 
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SINGLE BUNKER COOLER. 


just what is to be expected under cer- 
tain conditions of fan installations, or 
how to go about it to get results that 
might be expected. 


With certain designs of fans it is pos- 
sible to prevent much if any ice forma- 
tion on coils. If the refrigerant is run 
intermittently through coils it is pos- 
sible with fans of the Action-Air type 
to defrost the coils. On the other hand, 
if the refrigerant is passed continu- 
ously through coils and one bank of 
coils can be turned off at a time, the 
latter can be defrosted while the re- 
frigerant is passing through remaining 
banks. 

In coolers equipped with single or 
double bunkers natural draft can be re- 
versed. The result in such cases is that 
induced currents will pass up through 
coils and join the air stream going over 
the top. By this method absorption of 
coils is greatly increased. 

In blowing air over coils, and not 
through them, the air being handled by 
the fan does not come in contact with 
coils and moisture in this air does not 
adhere to coils. In other words, under 
such circumstances dehydration is not 
increased. The only moisture collecting 
on coils will be from the induced cur- 
rents, which move slowly. 


In some coolers there are banks of 
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DOUBLE BUNKER COOLER. 


coils with drip pans underneath. In 
this type of construction the air-circu- 
lating device should be placed in center 
of cooler, so as to blow air over coils. 
Induced air currents with this arrange- 
ment will go through coils next to air 
circulator and join air stream through 
down draft openings. Result is that air 
is forced to side walls and drops to 
floor of its own weight. 


In coolers equipped with side coils an 
air circulator speeds up the natural 
draft. In such coolers, 20 to 30 ft. 
wide, air in center of cooler may be cold, 
but as there is little or no circulation, 
meat hung in this dead area does not 
keep as well as that on racks near coils. 


Air circulation in these side coil 
coolers is such that only a small area 
of room, represented by a small ellipse, 
is effectively cooled. With an air cir- 
culator installed in center of room near 
ceiling, size of this ellipse is increased, 
and all sections of the room obtain air 
circulation. Temperature differential 
of air at floor and ceiling is also re- 
duced. 
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With air circulators properly installed 
shrinkage of meat can be cut consider- 
ably. With the proper air circulation 
and an even temperature in cooler it is 
also possible to eliminate sweating, and 
to hold natural colors for longer periods. 

The accompanying illustrations show 
approved methods of installing air cir- 
culators so as to get best results in 
coolers with different arrangements of 
brine and direct expansion coils. These 
sketches were prepared by the Brown 


Corp., Syracuse, N. Y., manufacturers 
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CEILING COIL COOLER, 








SIDE WALL COILS, 


of Action-Air, and are based on an ex- 
tensive study of air current in coolers 
under various conditions. 


REFRIGERATION NOTES 


The Omaha Cold Storage Co., Omaha, 
Neb., recently purchased a six story 
building with a frontage of 110x132 
ft. on 9th and Farnam sts. Addition 
of this space gives the company one 
of the largest plants west of Chicago. 

The Security Warehousing & Cold 
Storage Co. plans to construct and use 
306,000 additional cubic feet of refrig- 
erated storage space at Santa Clara, 
Cal. 

Parsons Cold Storage Co., Parsons, 
Kan., recently purchased a building to 
be used in storing merchandise in 
transit. 

J. F. Benner has sold his cold stor- 
age and meat business at Lacrosse, 
Wash., to John Henley. 

Ridgeland Ice & Storage Co., Ridge- 
land, S. C., has been incorporated with 
capital stock of $4,000. 

Big 7 Warehouse and Cold Storage 
Plant, Hood River, Ore., has been sold 
to the Apple Growers Association. 


A waterfront fire at Portland, Me., 
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For 
STEAM PRESSURE 
and TEMPERATURE 
BEYOND EXISTING 
BOILER CAPACITY... 


use a 


WORTHINGTON 
STEAM BOOSTER 
dete 






























No costly boiler plant changes necessary. 
A Worthington Steam Booster will produce 
a higher steam pressure and temperature 
level... and save money. Built to meet 
individual requirements. 








@ Steam, motor-belted, or direct-motor drive 

@ Worthington Feather Valves for highest efficiency 
@ Double tapered roller main bearings 

@ Automatic bearing lubrication 


@ Force-feed cylinder lubrication 


Worthington engineers will be glad 
to study your exact conditions 


@ Send for Bulletin 


A-3559 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
General Offices: HARRISON, NEW JERSEY 
Branch Offices in Principal Cities throughout the World 


WORTHINGTON 





















































as Trout from 
the Brook ,. 


Fresh caught fish is typical of the many foods that 
can be kept fresh by the use of dry ice. Its low tem- 
peratures arrest the changes that would normally 
occur. But dry ice itself is most efficient when fresh, 
before time can change its physical structure. 


The 24 dry ice plants of the Liquid Carbonic Cor- 
poration deliver each day’s output in individual 
territories as it is made. Customers in practically any 
section of the country can secure Red Diamond 
Dry Ice within 24 hours after it is made. 


Such localized production offers shippers everywhere 
the maximum economy and the great convenience 
of this light weight, compact sub-zero ice. For 
details of new practical 
applications submit your 
problem to Liquid’s 
> engineers. Write us. 


tt Aver fresh 


141 degrees colder than water ice 
Occupies only % the space 

Weighs only % as much 

_ Comgenains dry—no moisture or residue 













pen CORPORATION 


3100 SOUTH KEDZIE AVENUE, CHICAGO, ILLINOIS 


Branches in 37 Principal Cities of the United States and Canad 


London, England Havana, Cuba 
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destroyed the Central Wharf and Cold 
Storage Plant. 

Revised plans seeking a $1,000,000 
pWA loan for a cold storage plant at 
Mobile, Ala., have been forwarded to 
Washington. 

A new cold storage plant is being 
constructed on Riverside road, Watson- 
ville, Cal., by Nick Borina. 

A cold storage plant is being built 
and additional facilities purchased by 
a shipping group at Penticton, B. C. 

The Lang Tanning Co., Kitchener, 
Ont., recently purchased a 27-ton re- 
frigerating machine for use in hide 
storage. 

Stewart Brothers are building a cold 
storage plant at Fairfield, Idaho. 

The Klamath Ice & Cold Storage Co., 
Klamath Falls, Ore., has ingtalled an 
air washing system for the cold stor- 
age room. 


CHAIN STORE NOTES 


Safeway Store system sales for 4 
weeks ended May 18 totaled $21,477,565, 
compared with $17,981,737 in the same 
period last year, an increase of 19.4 
per cent. Sales for 20 weeks ended 
May 18 were $102,693,479, against $87,- 
416,891 in 1934. There were 3,254 stores 
in operation in 1934 and 3,235 in 1934. 

National Tea Co. reports sales of 
$4,885,980 for 4 weeks ended May 18, 
a 4 per cent increase over 1934 sales 


of $4,659,679 in the same period. Dur- 
ing 20 weeks ended May 18, total sales 
were $23,917,821, against $23,095,095 a 
year earlier. * 

Sales of Jewel Tea Co. for 4 weeks 
ended May 18 were 12.4 per cent above 
the corresponding period in 1934. Sales 
for first 20 weeks of 1935 totaled 
$7,144,840 against $6,369,345 in 1934, a 
gain of 12.2 per cent. Units in opera- 
tion have increased from 1,496 to 1,557. 


FINANCIAL NOTES 


Annual stockholders meeting of Adolf 
Gobel, Inc., has been postponed until 
June 14. 

National Tea Co. has declared a 
quarterly dividend of 15 cents a share 
payable July 1 to stockholders of June 
14. 

Stockholders of Chickasha Cotton Oil 
Co. will receive a special dividend of 
50 cents a share, payable July 1. 

Quarterly dividends of $1.50 and $1.75 
a share have been declared on 6 and 7 
per cent preferred stock of Safeway 
Stores, Inc. 


PORK TRIMMING VALUES 


Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 
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Warm Air 


The Modern 


COMMERCIAL BODY 
COOLING UNIT 


Used by Leading Packers 
for Route Deliveries 


Now in Third Year 


THEURER 
WAGON WORKS, INC. 


INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 














ARCHITECT 


PACKING PLANTS — 








H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Ill. 
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SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS une 


3O No. LaSALLE ST. 


SERVING ity 
| oe MEAT PACKING inpusTRy Aa _ 


CHICAGO, ILLINOIS. 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 5, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, May 29, 1935: 


Sales. High. Low. 
Week ended 
June 5 —June 5.— 

Amal. 3% 2% 3% 3 

Do. Pfd nein eee ccoe §=6—6EBHK 
Amer. H. & 2 514 5% 514 6 

Do. F 00 22% ##j22% $224 #23 
Amer. Stores... 7 38% 38 38 37% 
Armour Ill, ... 3, 3% 3% 4 

Do. Pr. Pfd. 1, 64 6346 

Do. Del. Pfd. 2% 102% 
Beechnut Pack. 1,7 ; 87% 
Meee. I GA.. ecve «one cece ween 

Do. Pfd. aheiie wxde re eee 
Chick. Co. Oil. 2 y 2656 
Childs Co. 4 
Cudahy Pack... 4 4 41% 
First Nat. Strs. 5 E 51 
Gen. Foods 35% B 3414 
Gobel Co. .... A 
Gr.A.&P.1stPfd. 

Do. New .... 
Hormel, G. A. 
Hygrade Food.. 
Kroger G. & B. 6 
Libby McNeill.. 
Mickelberry Co. 
M. @ O. Pa.. 
Morrell & Co.. 
Nat. Leather... 
Nat. Tea 
Proc. & Gamb. 2,9 48% 

De. Fr. PM. 2 120 
Rath Pack. ... ones 
Safeway Strs... 4, 40% 

Do. 6% Pfd. 50 110% 

Do. 7% Pfd. ‘ 113 
Stahl Meyer .. .... ose0e 
Swift & Co....10,500 16% 

Do, Intl. .... 1,800 34% 
Treas PUK 2... csrc weee 
U. 8. Leather.. 2,300 

ae? SS 

Do. Pr. Prfd. 
Wesson Oil ... 2 

Do. Pfd. 
Wilson & Co..12, 

Do. 6% Pfd. 2,3 


—Close.— 
June May 
5. 29. 


COMPRESSOR 


...FOR CONTINUOUS OPERATION 


Correct lubrication at the extreme 
high and low temperatures peculiar 
to refrigerating machinery. Filtered 
and dehydrated...low carbon con- 
tent... produces no non-condensing 
gases...uniformity assured by con- 
tinuous test in manufacture. 


<a 


York Ice Machinery Corporation, York, Pennsylvania 


Send Booklet on Compressor Lubrication. 
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State. 



















Again CONTINENTAL..}! 


CONTINENTAL STANDARD A.C. MOTOR CONTINENTAL DRIP-PROOF D.C. MOTOR 





CONTINENTAL protected drip-proof ball bearing motors CONTINENTAL MOTORS are specially designed for 
operate the new and important air conditioning plant packinghouse requirements. Specify CONTINENTAL 
installed at the Colonial Provision Co., Boston. MOTORS for all your motor-driven equipment. 


CONTINENTAL ELECTRIC CoO., INC. 


NEWARK. NEW JERSEY 
MANUFACTURERS OF MOTORS AND GENERATORS TO 300 HORSEPOWER 


at Colonial Provision Co. T il A N K & 


GEHNRICH OVEN and best wishes 
Revolutionizes Baking of COLONIAL! 


Wide Variety of Meat Products 


de on 


























You can certainly be proud of 
your modern new plant—you can 


Mini hrink : 4 be proud of the increased sales of 
gga eT ee quality products that made it 


necessary. 





Produces uniformly baked product. 





Less labor and supervision. 


Uniform baking temperature and heat dis- 


And it makes us proud that we 
tribution to all parts of oven load. 


have had a hand in helping you 
build your business. 


Products of combustion never enter bak- l 
ing compartment—Cannot affect flavor. | 












Bartesles pg oven features outs | CONGRATULATIONS— 
t t lit d 
ae - COLONIAL PROVISION CO.! 
ae oP 
Write for our recommendation regarding VALATIE MILLS CORP. 
your meat baking problem. VALATIE, N. Y. 
THE GEHNRICH CORP. TRENTON MILLS, INC. 
42-04 35th St. Long Island City, N. Y. TRENTON, TENN. 
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PLANT MODERNIZATION 
(Continued from page 18.) 
perature maintained in all portions of 
them, loss of fat by rendering has been 
practically eliminated. It is not be- 
lieved, however, that all of the saving 
in shrink can be credited to this fact. 


Such reduction in loss of moisture 
content as occurs in this plant results, 
it is thought, not so much because the 
usual amount of drying is not done, 
but because each piece of meat is uni- 
formly dried, thereby saving shrink 
that usually occurs in the conventional 
type of smokehouse due to over-drying 
of some pieces. 

Over-drying is bound to occur in the 
usual type of smokehouse because of 
the unequal conditions of temperature 
and humidity at the various floor levels, 
and in different locations on one floor. 
Maintenance of ideal conditions of 
humidity in these new type smoking 
rooms is, of course, a favorable factor 
in securing low shrink, as is also uni- 
form condition of temperature main- 
tained in all portions of these smoking 
rooms. 


Sausage Meat Cooler Also Air 
Conditioned 


Trimmings for sausage and meat loaf 
manufacture are brought from shipping 
and receiving room on first floor by ele- 
vator to the sausage meat cooler on the 
third floor. Operations in this room are 
in accordance with standard practice, a 
uniform temperature of 38 degs. Fahr. 
being maintained automatically with a 
brine spray unit cooler. This is designed 
and operated to automatically maintain 
a relative humidity of 80 to 85 per cent. 


While in many departments of the 
meat packing plant importance of rela- 
tive humidity approaches that of tem- 
perature, in the sausage meat cooler 
it is of lesser importance. But it is 
very much worth while that humidity 
be held within certain limits. 

Humidity in this room should not be 
so high that the salt in product being 
cured will abstract moisture from the 
air. On the other hand it should be 
high enough to avoid shrinkage of ex- 
posed meats. Conditions that will pre- 
vent condensation of moisture on ceil- 
ing, walls and fixtures should also be 
maintained. 

When a unit cooler is selected for re- 
frigerating the sausage meat cooler it 
is essential, if all requirements of tem- 
perature and humidity are to be met, 
that this cooler be properly engineered 
for the job. Unless existing and re- 
quired conditions are taken into ac- 
count, and the cooler engineered accord- 
ingly, it may not do all that is expected. 


Value of Air Conditioning 


_In this case the attempt to produce 
ideal conditions in the sausage cooler is 
noticeable in several directions. Odors 
are non-existent, the air is fresh, there 
1s no dampness on walls, ceilings and 
fixtures, shrink is small, and there is 
less discoloration of exposed meats than 
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commonly occurs—all of which con- 
tribute to high quality products. 

As in the curing cellar, this unit cool- 
er is installed near center of room with 
outlets arranged to distribute chilled air 
in four directions. A check-up of ther- 
mometers at different points in this 
room showed a surprisingly small vari- 
ation in temperatures, a _ condition 
necessary for uniform cure of different 
batches. 


In addition to the unit cooler, me- 
chanical equipment installed in the sau- 
sage meat cooler includes grinders, mix- 
er and an ice crusher. 


Sausage Manufacturing 
Sausage manufacturing is done on 
the fourth floor. Five stuffers, a silent 





SAVES TIME AND CUTS SHRINK. 


New type Gehnrich gas-heated oven for 

cooking sausage product on cages. Tem- 

perature regulated automatically and even 

temperature maintained by positively cir- 

culated air. No products of combustion 

escape into oven to affect flavor of meats 
being cooked. 


cutter and a mixer are installed here. 
Features of this room are stainless steel 
stuffing tables and the arrangement of 
stuffing tables and overhead track to 
simplify movement of filled trucks to 
the stuffers, and cages to smokehouses 
on sixth floor. 


Stuffers are installed in two parallel 
rows, with stuffing horns facing out- 
ward. This permits bringing overhead 
tracking to stuffing tables from two 
directions, and eliminates need for any 
tracking in aisle between stuffers, mak- 
ing for a simple and convenient ar- 
rangement. All products made in this 
room are transported to smokehouses 
on cages, being weighed on a track 
scale before leaving the floor. 


No refrigeration is yet installed in 
the sausage kitchen. It is planned to 


refrigerate and air-condition this room 
with a unit cooler in the near future. 


New Methods of Cooking 

Sausage and meat loaf cooking fa- 
cilities are on the sixth floor adjacent 
to smokehouses. Except in one in- 
stance, mentioned later, all cooking is 
done with steam in closed coils, and 
for the most part in equipment designed 
for this particular plant. 

An unusual design of frankfurt and 
bologna cooker, thought to have been 
used for the first time in a meat pack- 
ing plant, is installed on this floor. This 
is a concrete curb about 8 in. high, over 
which is an insulated steel cabinet hav- 
ing doors on the front, and equipped 
with overhead rails so that cages of 
product can be run into it. Steam coils 
are placed on the concrete floor, over 
which water is maintained to a height 
of an inch or two below the top of curb. 

Cooking is done with the vapor gen- 
erated by this water from the steam 
in the coils. 


A dial thermometer on one side of 
this cooking cabinet indicates tempera- 
ture within. All cooked product, ex- 
cept liver sausage and meat loaves, is 
processed in this cooker. Results to 
date have been very satisfactory, prod- 
uct being easily handled into and out 
of cooker. Frankfurts are cooked in 15 
minutes; large bologna in 2% hours. 
Product is showered while on the cages. 

Liverwurst is cooked in sheet steel 
tanks equipped with covers, heat being 
supplied by steam in closed coils in- 
stalled along one side. A baffle in front 
of these coils, extending to within a 
short distance of the bottom of the 
tanks, keeps product from contact with 
the hot pipe surfaces. 


Baking in New Type Oven 

Loaves are baked in a gas-fired oven 
of a type not heretofore used in the 
meat packing industry. This unit is 
gas-heated, burners being located in 
combustion chambers connected with 
radiators, so as to eliminate all prod- 
ucts of combustion from the baking sec- 
tion, and any possibility of contamina- 
tion of flavor. 

At the same time the large radiating 
surface provides a very low heat gradi- 
ent, preventing possibility of excessive 
heating at any one point. To aid this 
still further, agitation of oven atmos- 
phere is provided by means of a fan, 
which continually circulates air over the 
source of heat. This, in turn, permits 
bringing up temperature at any desired 
rate of speed, actual baking tempera- 
ture being controlled by a thermostat. 

In addition to its accuracy in uni- 
formity and control of temperature, 
this unit is particular interesting in 
that it permits loading a large batch 
at one time. This eliminates need for 
constant attention at the oven, entire 
load being baked uniformly according 
to schedule. It is also said that shrink- 
age of product cooked in this type of 
oven is greatly reduced, as exhaust can 
be controlled, avoiding too quick evap- 
oration. Any desired baking cycle can 
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I. H. BOGART & SON, INC. 


Established 1892 
Builders 
a 
BOSTON, MASSACHUSETTS 
e 
General Contractors 


for 


Colonial 
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Provision Company 




















To 


COLONIAL PROVISION Co. 


You Have Built with 
Cc O U R AGE 
INTELLIGENCE 


and 


FORESIGHT 


Your Plant is the LAST WORD. 

We Know to You it is only a 

FOUNDATION not an Attained 
GOAL 


We Salute a Leader! 


MONGOLIA IMPORTING Co, INC. 


Imported Sausage Casings 
274 Water St. New York 


We Congratulate 


COLONIAL PROVISION Co. 


on the success of their new plant 


We manufacture Beef, Lamb, Calf, Ham 
and Frankfurter bags for the meat packing 
and provision industries and have served this 
field for 25 years. We number among our 
friends many thousand customers who have 
had unusual success with our bags. Within 
the past two years we have added to our 
plant machines for manufacturing tubings, 
from a minimum stretch of four inches up to 
any size stretch desired. This tubing is used 
for butts, Canada style bacon, Daisy Rolls, 
etc. 


Submit your stockinette problems to us. 

We can solve them for you in a way 

that will mean real advantage and 
profit to you. 


O'LENA KNITTING MILLS, INC. 


1882 Flushing Avenue Brooklyn, N. Y. 














TO THE 
COLONIAL PROVISION Co. 


upon the completion of 
their new, modern 
packing plant, we offer 
our congratulations 
and sincere wishes that 
they may long enjoy 
a most successful 
business. 





WARD DRY MILK 


“Quality Skim Milk Powder 
for Meat Packers” 


CO. 


St. Paul, Minn. 
Chicago, Ill. 


Boston, Mass. 
New York, N. Y. 
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be provided, it is claimed. In this oven, 
also, product is cooked on cages. 

Product cooked on the sixth floor is 
taken on cages to the air-conditioned 
sausage cooler on the second floor, 
where it is held until wrapped or boxed 
for shipment. 


High Humidity in Sausage Cooler 


At no point in the meat packing plant 
are proper conditions of temperature 
and humidity more important than in a 
holding cooler where finished smoked 
meats and sausage are stored. 

Smoked meat taken directly from the 
smokehouse and placed in a properly 
air-conditioned cooler drip less than 
when allowed to cool in the old type 
smokehouse alley at room tempera: 
tures. They are also more uniform in 
weight, color and quality. Tempera- 
tures of these coolers may safely vary 
within a rather wide range. Quick 
chilling, however, is desirable. 

A rather high humidity should be 
maintained in these rooms in order to 
prevent loss of moisture. Humidity 
should not be so high, however, that 
salt in product will attract moisture 
and thus affect appearance. Conditions 
should be such that there is no conden- 
sation on ceilings, walls and equipment. 

A temperature of 50 degs. Fahr. and 
a relative humidity of 80 per cent 
maintained in this room with a brine 
spray unit of the same type used in the 
curing cellar and sausage meat cooler. 
This was engineered to maintained the 
specific conditions required, and is ar- 
ranged and installed to hold uniform 
temperatures automatically in all por- 
tions of the room. 


Wrapping and Packaging 


Wrapping and packing meats for 
shipment are done in this cooler and 
in the shipping room on the first floor. 
Hams, bacon and shoulders are wrapped 
in printed parchment. Shoulders also 
are packed without wrapping, in parch- 
ment-lined fiber containers holding 4, 8 
and 12 pieces. Hams and shoulders 


Equipment Installed in New Plant of Colonial 
Provision Co., Boston, Mass. 


Air Conditioned and Positively Controlled 
Smokehouses. — Carrier Engineering Corp., 
Newark, N. J. 

Overhead Rails.— Worcester Tram Rail Co., 
Boston, Mass. 

Insulation.—United Cork Co., Lyndhurst, 
N. J.; Armstrong Cork Products Co., Lan- 
easter, Pa.; Johns-Manville Corp., New York 
City. 

Stainless Steel Equipment.—Republic Steel 
Corp., Youngstown, O. 

Floor Brick.—The Hanley Co., New York 
City. 

Sausage Machinery.—John E. Smith Sons 
Co., Buffalo, New York. 

Unit Coolers and Heaters.—Carrier Engi- 
neering Corp., Newark, N. J. 

Ovens.—Gehnrich Corp., Long Island City, 
x KK 

Insulated Smokehouse Doors. — Worcester 
Tram Rail Co., Boston, Mass. 

Seales.—Toledo Scale Co., Toledo, Ohio; 
Worcester Tram Rail Co., Boston. 


Fans.—Buffalo Forge Co., Buffalo, N. Y. 

Boiler.—James Russell Boiler Works, Bos- 
ton, Mass. 

Oil Burner.—Ballard Oil Co., Boston, Mass. 

Hot Water Heater.—Whitlock Coil Pipe Co. 

Electric Motors.—Continental Electric Co., 


Newark, N. J.; Westinghouse Electric Mfg. 
Co. 

Ham and Bacon Trees.—Worcester Tram 
Rail Co., Boston. 


Smokehouse Controls.— Taylor Instrument 
Co., Rochester, N. Y.; Mercoid Corp., Chicago, 
Ill. 


Pumps.—Gould Pumps, Inc., Seneca Falls, 
N. Y.; Chicago Pump Co., Chicago, Ill. 


Conveyor.—Standard Conveyor Co., St. Paul, 
Minn. 


Valves.—Jenkins Bros., New York City. 


Sausage Cooker.—Consolidated Iron Works, 
Boston, Mass. 


Air Compressor.—Curtis Co., St. Louis, Mo. 








shipped in this latter manner have 
waxed tags attached to each piece by a 
wire, held in place with a lead seal. 
Frankfurts are packed in cardboard 
cartons holding 5 and 10 lbs. 


Steam and Refrigeration 


All steam for processing is generated 
in a 150 h.p. fire-tube, oil-fired boiler, 
installed in the basement in a room ad- 
joining the curing cellar. This boiler 
is provided with an extra large com- 
bustion chamber and produces steam at 
15 lbs. pressure. Inasmuch as all steam 
for cooking, heating, etc., is used in 
closed coils, and condensation sent back 
to the boiler, very little make-up water 
is required. Refrigeration, in the form 
of low temperature brine, is purchased. 


Offices of the plant are unusual in a 
number of details. Celotex finished 
walls and ceilings in the general offices 
contribute to more uniform temperature 


conditions, while natural lighting from 
three sides provides unusually pleasant 
working conditions. 


There are no private offices or any 
barriers between executives of the com- 
pany and visitors to the plant. Offices 
of the executives of the company ad- 
join shipping room and loading dock, 
and are available without ceremony to 
anyone. 


The Colonial Provision Co. operates 
within a radius of 220 miles from Bos- 
ton, 12 salesmen being employed. Only 
six trucks are needed to deliver prod- 
uct, the larger percentage of the pro- 
duction being shipped by express or 
picked up at the plant by purchasers. 

Officers of the company are Sidney 
H. Rabinowitz, president; Samuel B. 
Walter, vice president; Harry L. Druck- 
er, treasurer; Samuel L. Braen, secre- 
tary. Louis Isaacs is plant superinten- 
dent. 





REGISTERING HAPPINESS OVER THE UNUSUAL RESULTS ACHIEVED. 


In this group, caught by the photographer on the day the plant was formally placed in service, are two executives of the com- 


pany and a number of others who in one way or another contributed toward making it an outstanding operating success. 


First row, right to left: W. R. Sabean, Worcester Tram Rail Co., Boston, Mass.; Morris Fruchtbaum, consulting architect; 
Sidney H. Rabinowitz, president, Colonial Provision Co.; C. I. Elliott, Carrier Engineering Co., with whose aid the air-conditioned 
smoking rooms were developed; Daniel Worcester, Worcester Tram Rail Co.., who planned and designed the plant; Harry L. Drucker, 


treasurer, Colonial Provision Co. 
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Cartons Click 


LARGHAN - SELLING 
INIZAMHIE U. S. A. 


g | 
££ PAPER CoO. meunican 
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Mr. Wiener Manufacturer, 


We Are Helping YOU 
Sell More 


WIENERS 





y CATARACT 
OF SALT 


Photograph shows in- 
terior edge of a rotary 


dryer; note the cataract : 
effect of the falling salt. The Champion Electric 
These rotary dryers ex- . - 4 
\ tract the last trace Rok t Wiener Steamer 
of moisture from <4) 
the salt. . , : COUNTER SIZE 


~ ’ aa Two Pound Capacity 
e § wil VISIBLE STEAMING 
Heat Resisting Glass 


HIGHLY POLISHED 


All Parts Aluminum 


* 

i j n 1 f O Tr mM SWITCH CONTROLLED 

N oO ww “Low” and “High” Heat 

% & 7 LOW OPERATING COST 

e in purity ein solubility —_ Genuine Nichrome Element 
No gles ertuments ere aceded to show, she prate-aiemtetes 
3 $ $ = Possibilities ofthe ampion ectric ee 

* in dryness ¢ in chemical analysis It increases your Wiener Sales, improves your service, and | 
lowers the cost of instantly furnishing hot, appetizing food, 


Will be shipped, transportation prepaid anywhere in U.S. A. on receipt of $10. 


_| The Champion Electric Co. 


P. O. Box No. 88 Northfield, Ohio 


® in color ® in screen analysis 











e in character of cube or flake 











MEMORANDUM to your secretary: 
Write the Worcester Salt Company, 40 Worth Street, New York, 
for a copy of their 90 page book on the history and refining of 
salt, from which the photo on this page is taken. I want to get We have a plan of 
the “low-down” on salt. Be sure to do this today. 


co-operation which 


gives you a substantial 
Worccstcr | Reeaiemakeo 
minimum of investment. 


= 4 (1 T Write 
Today 
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Trade Active—Market Irregular— 
Outside Action Factor—Hogs 
Eased Slightly —Hog Run Still 
Light—Cash Lard Demand Satis- 
factory —Stocks Decreasing— 
Cash Meat Trade Fair. 


Market for hog products was quite 
irregular the past week. Daily turn- 
over was Satisfactory but trade was 
mixed. After showing considerable 
strength for a time in sympathy with 
strength in outside markets generally, 
prices suffered a sharp setback under 
realizing, brought about by uncertain- 
ties in Washington and French political 
developments. 

Hog products were a little more 
mixed. Hog market was easier, but not 
sufficiently so to materially disturb 
prices. Meat demand was moderate 
but fair. Consumer resistance to meat 
prices in the East was reported less by 
a reduction in retail selling levels. 


Lard Stocks Decrease 
Lard stocks at Chicago decreased to 
44,439,000 lbs., against 117,098,000 lbs. 
a year ago. Hog run was comparative- 
ly small and prospects are receipts will 
continue relatively slight for some 
months to come. Production of both 
lard and meats was on a comparatively 
moderate scale, and consequently sen- 
timent continued to lean to the con- 
structive side, particularly in lard. 
Decrease in United States lard pro- 
duction in first half of the 1934-35 mar- 
keting year was much more than the 
decrease in the total live weight of 
hogs slaughtered. Production of lard 
under federal inspection in the October 
to March period, 1934-35, was 38 per 
cent less than in 1933-34. Average 
yield of lard in the United States per 
100 lbs. of hogs thus far this year is 
about 12 Ibs. compared with 14.9 lbs. 
last year, and 15.2 Ibs. in 1932-33 


Hog Receipts Drop 

Receipts of hogs at western packing 
points last week were 202,000 head, 
against 219,000 head the previous week 
and 511,900 the same week last year. 

Average price of hogs at Chicago at 
outset of week was 9.85c, against 9.90c 
a week ago, 3.25¢ a year ago, 4.75¢ two 
years ago and 3.25c three years ago. 

Average weight of hogs received at 
Chicago last week was 242 lbs., against 
241 Ibs. the previous week, 230 lbs. a 
year ago and 250 lbs. two years ago. 

PORK—Demand was fair and mar- 
ket steady at New York. Mess was 
quoted at $27.75 per barrel; family, 
$26.50 per barrel: fat backs, $26.50 to 
$30.00 per barrel. 


LARD—Demand was fair and mar- 





Week ending June 8, 1935 


Provisions «Lard 
Weefly Warfpet (CW 


ket steady at New York. Prime west- 
ern was quoted at 11.85@11.95c; mid- 
dle western, 11.85@11.95c; city tierces, 
1lc; tubs, 15c; refined Continent, 12%c; 
South America, 12%c; Brazil kegs, 
12%c; compound, carlots, 13c; smaller 
lots, 13%c. 

At Chicago, regular lard in round 
lots was quoted at 22%¢c over July; 
loose lard, 42%c over July; leaf lard, 
60c over July. 

BEEF—Demand was fair and mar- 
ket firm at New York. Mess was nom- 
inal; packer, nominal; family, $23.00@ 
24.00 per barrel; extra India mess nom. 








‘with $11.35 a week earlier. 





How Sows Cut Out 


OW cut-out losses were reduced ap- 

preciably during the first four days 
of the current week, compared with 
a week earlier. Values per cwt. of 
product was less, being $11.26 compared 
However, 
total cost of live animals per cwt. was 
only $11.82, compared with $12.07 last 
week. Result was that net cut-out loss 
was reduced from 72c per ewt. to 56c. 
Marketings of sows continued limited. 
Quality was slightly better last week. 


The following test is worked out on 
the basis of live sow costs and green 
product prices at Chicago (THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE) for the first four days of the 
current week, average costs and credits 
used being based on Chicago market. 
Packers who work a sow cut-test should 
use live sow costs and product values 
prevailing in their particular localities. 


SHORT FORM SOW TEST. 


(Sow prices and product values based on THE 
NATIONAL PROVISIONER DAILY MARKET 











SERVICE. Cutting percentages taken from ac- 
tual tests in Chicago plants.) 
350 Ibs. 
Value 
P. C. Price ewt. 
live wt. perlb. alive. 
Skinned hams, 18/22.....11.0 18% $2.01 
2 i ee 4.8 13% -64 
I II ovasal arise aterm Waa 3.7 21% -79 
MA, ROE, asccccnens 8.5 19% 1.64 
D. S. bellies, 25/40 ...... 14.0 16% 2.34 
Fat backs, 10/16 ........ 4.0 12% 51 
Plates and jowls........0. 2.0 12% 24 
Po. eR, BORE, WE. cs000 13.5 13% 1.77 
i ere 2.0 12% -26 
Mise. (Feet, tails, neck- 
bones, spareribs, trim- 
oo a eee ee 7.0 1.06 
Total yield and value.70.50 $11.26 
Gant Cf COWES BOF GWE, cccsscccessevceecs $ 8.95 
Condemmation 1088 ....cccccccccsccccccce -05 
Handling and overhead........cceseeeeees .57 
Bg ee 2.25 
Teen GUE DOW .G, aces vcsensendaans coten $11.82 
Petes WRERS ccccevcccsesevegsvsccsscteeses 11.26 
EAR PE GRR.) wccccvciseceevabeawenceeed $ .56 
SOME DUE GIG 00:00. 98000 st¢qacanentanneks $ 1.96 














Meat and Lard Stocks 


Total stocks of meat and lard on 
hand at seven principal markets on 
June 1, 1935, with single exception of 
fat backs, again were reduced com- 
pared with stocks a month earlier. S. 
P. meats at 130,388,000 lbs. were 14,- 
422,000 Ibs. less than on May 1,. and 
52,351,000 lbs. under June 1 a year 
earlier. Decrease in dry salt cuts was 
somewhat less than 1 million lbs. com- 
pared with a month earlier, but 25,000,- 
000 Ibs. under same date last year. 
Stocks of all meats and lard are now 
well under June 1, 1934. 


Principal factors influencing the mar- 
ket were continued short hog runs and 
relatively small production of fresh and 
cured meats, consumer resistance to 
high meat prices, reluctance of pack- 
ers to offer freely because of higher re- 
placement costs, and prospects of high- 
er meat prices. Practically all cuts are 
now in a strong technical market posi- 
tion, but there is evidence of more,-will- 
ingness on part of consumers to buy 
beef than pork. A growing number 
of meat men, however, are expressing 
the opinion that practically all kinds of 
meat are due for some recession in 
price, as demand has been rather re- 
stricted. 


Lard stocks decined over 10 million 
pounds during the month, despite only 
fair domestic demand. There is now 
at these seven markets an excess of 74 
million lbs. of lard over the same date 
a year earlier. 


Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
May 31, 1935, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 


May 31, Apr. 30, May 31, 
1935. 1935. 1934. 
Total 


“ Ss. meats. .130,288,897 144,710,404 182,639,825 
ota 

D. S. meats.. 25,527,898 26,456,113 51,166,163 
Total all meats.167,296,908 184,947,96 
P. S. lard .... 44,546,264 


& b & ones » ‘ 5 
Other lard ..... 12,374,796 15,264,846 19,895,285 
Total lard - 56,921,060 67,175,111 131,004,208 
S. P. regular 

TE eaedéen 41,508,921 43,111,752 46,598,117 
S. P. skinned 

RE 38,490,589 46,260,670 57,357,590 
S. P. bellies... 40,958,414 45,113,976 54,514,865 
8S. P. picnics... 9,229,483 10,074,291 23,988,553 
D. S. bellies.... 14,967,134 15,756,814 38,445,322 
D. S. fat backs 10,136,868 10,133,952 11,245,715 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
June 1, 1935, to June 5, 1935, totaled 
140,224 lIbs.; tallows, none; greases, 
none; stearine, none. 


Lard exports from New York City 
during May totaled 1,967,135 lbs.; stear- 
ine, 154,400 Ibs.; tallow, 5,200 Ibs. 
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GRIFFITH’S Dependable Products 
* 


WE OFFER 
A Flavorable Food Talk | = “tHE swEETHEART of the Corn” 


FOR CEREAL IN SAUSAGE 


GENUINE | CEREAL IN SAUSAGE is a subject demand- 

| ing earnest thought. Sausage as a CONCEN- 

TRATED FOOD is universally used. This prod- 

uct is a meat concentrated for the workingman’s 

table. The highest standard is desirable. For 

many years the public has been permitted to 

think that cereal was used to cheapen sausage. 

We wish here to set the public and the packer 

back on the RIGHT ROAD to proper and 

SCIENTIFIC THINKING. We here submit 

that a cooked cereal can be used and SHOULD 

Better for All Kinds of Smoked Meats, | BE USED for the purpose of conserving RICH 
Bologna, Frankfurters—and All Kinds | MEAT JUICES and HIGH QUALITY FATS. 


of Dried Sausage | 
Our “Sweetheart of the Corn” is a natural 


Order Seaslic Pure Garlic Juice and companion to Pork Sausage, a helper to 


| 
| 
Seaslic Pure Onion Juice $s smoked sausage. 


The Griffith Laboratories 1415 w. 37 st Chicago 
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“HALLOWELL” |NUCHAR 
Easily Applied to Lard 


— 

















Pat. Applied For 


| Rerinen Largo 
Fig. 1240-“*Hallowell”’ Sausage - Te - STORAGE 

Stuffing Table 

Top is made either of Monel Metal, usually 15 gauge, — 
or of 12 gauge steel, hot dipped galvanized; dished 
toward center to help draining. Remove “off” flavor and odor without imparting flat 
Flanges on sides 1” high. “earthy” taste characteristic of other refining materials. 
Stuffer end extends about 20° beyond body of table. Nuchar ADSORBS Taste, Odor and Color and makes 
Pipe Legs have adjustable ball feet. your lard sweet and neutral, without a destabilizing 
Strongly braced and welded throughout. elles. It lo epelied in the come mesmer 06 


Get BULLETIN 449 refining materials now in vogue. Write for full in- 


formation and descriptive literature. 
STANDARD PRESSED STEEL cols | INDUSTRIAL CHEMICAL SALES COMPANY, INC. 


BRANCHES BRANCHES | 230 Park Avenue 205 West Wacker Drive 
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Hog Cut-Out Losses Lower But Still Too High 


IGHER pork product values and 

lower live hog costs during first 
four days of current week, com- 
pared with a similar period a week 
earlier, resulted in reductions in hog 
cut-out losses ranging from 6c to 23¢ 
per cwt. Top hogs during this period 
reached $10.05 on two days, average 
prices ranging from $9.65 to $9.85. Top 
hogs during the first three days of the 
previous week reached $10.20—$12.45 
with the processing tax. Product 
values per cwt. of live animals aver- 
aged from about steady compared 


with a week earlier to 8c higher. 


While product held the price gain 
made during the latter part of last 
week, trading was very moderate 
during the early part of this period, and 
the market a routine affair. Loin 
prices reached a high of 25c for the 
lighter averages, dropping to 24%c as 
the period closed. Boiling hams also 
dropped %ec and S. P. skinned hams 
were about %c lower on the average. 
Slowing up in consumer demand fur- 
nished some incentive for packers to 
buy live animals somewhat more care- 


fully. Depletion of stocks and improba- 
bility of replacements at present values 
also had a sobering influence. 

The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
Costs and product values are Chicago 
basis and may not be typical of other 
sections. Packers who desire to figure 
cut-out values accurately should substi- 
tute their own hog costs and product 
values for those shown here. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 


live 


Regular hams 


Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 


TOTAL YIELD AND VALUE 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 
Processing tax 


TOTAL COST PER CWT 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


taken from actual tests in Chicago plants.) 


180-220 Ibs. 
Price Value 
per per cwt. 
Ib. alive. 
18% $ 2.59 
14% 82 
21% 85 
23% 2.27 
20% 2.28 


Per cent Price 
live per 
wt. Ib. 
13.70 18% 
5.30 14% 
4.00 21% 
9.30 22% 
8.70 19% 
3.00 17.0 
3.00 115% 
2.50 12% 
2.10 12% 
12.60 13% 
1.50 13% 
2.80 14% 
2.00 a 


1 
30 
.26 
1.69 
.20 


11% 
12% 
12% 
13% 
13% 


14% 44 


09 
'39 


$12.29 70.50 


$ 9.83 
05 

75 
2.25 


$12.83 
$12.29 


$ .54 
$ 1.08 


220-250 lbs. 


250-300 Ibs. 
Price 
per 
Ib. 


Value 
per cwt. 
alive. 
$ 2.53 
-79 
85 
2.08 
1.67 
51 
.35 
30 
27 
1.65 
.20 
Al 
.09 


Per cent 
live 
wt. 
13.30 
5.00 
4.00 
8.80 
3.50 
9.00 
5.00 
3.30 
2.20 
11.20 
1.50 
2.70 
2.00 


Value 
per cwt. 
alive. 
$ 2.44 

.67 
85 
1.71 
67 
1.52 
.66 
40 
.28 
1.47 
.20 
40 
.09 
39 


18% 
13% 
21% 
19% 
19.0 
16% 
13% 
12% 
12% 
13% 
13% 
14% 


$11.75 








BEEF IMPORTS CONTINUE 


Imports of Canadian cattle into the 
United States amounted to 4,497 head 
for the week ended May 30, bringing 
the total movement for the first five 
months of 1935 to approximately 74,000 
head. If imports continue at the same 
rate for the balance of the year total 


receipts may reach as much as 175,000 
head. 


_Entire shipment of 500,000 Ibs. of 
New Zealand steer carcasses arrived on 
6th; all sold at 14c delivered. Twelve 
thousand pounds of dressed calves and 
19,067 lbs. of chilled beef came in from 
Canada during week ended June 6; Ca- 
nadian boneless bull meat selling at 


Week ending June 8, 1935 


14c; steer carcasses, 18%c. Other im- 
ports for week included 944,500 Ibs. of 
tallow and stearine from New Zealand, 
Australia and South America and 667,- 
000 Ibs. of canned beef from South 
America. : 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 7, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
74,371 quarters; to the Continent, 
15,234. Exports the week ending May 
31 were: To England, 69,767 quarters; 
to the Continent, 3,985 quarters. 


MEAT PACT WITH ARGENTINA 


Importation of Argentine meats and 
products from any “zone” found free 
from disease would be permitted under 
a sanitary convention recently signed 
by the United States and Argentina. 
The convention will shortly go to the 
Senate for ratification. 


There has been an embargo on im- 
portation of Argentine meat into this 
country on account of hoof and mouth 
disease but the new convention would 
alter existing tariff provisions so that 
shipments could come in from disease 
free sections. The new arrangements 
must be ratified by the Congresses of 
both countries. 
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Busy Do You Know How 


Executives to CONVERT as well as to 


Agreeon 
The 
COMMODORE 


MAKE pork cuts that bring 
the best prices? 











Price $6 
Plus postage 25c. 


Flexible Leather: $1.00 
extra. 


This book shows the pork packer how to 
operate to best advantage, how to make 
operations efficient, get highest possible 
New York’s finest combination yields from products. Discusses important 
factors in departmental operation—has many 


of convenience time-saving effi- important figured tests for increasing profits! 
5) 





ciency, comfort and economy CHAPTER HEADINGS 


I—Hog Buying Il—Hog Killing 
IiIl—Handling Fancy Meats 
IV—Chilling and Refrigeration 

— V—Pork Cuttin Vi—Pork Trimmin 
In the heart of the city’s greatest Wide ilog Cutline Tene s 
Vili—Making and Converting Pork Cuts 
E b ee Manufacture 
1 ® wa X—Provision Trading Rules 
business zone xpress su y XI—Curing Pork Meats 
XII—Soaking and Smoking Meats 
XIII—Packing Fancy Meats 
from lower lobby to all other XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XV I—Labor and Cost Distribution 
districts XViII—Merchandising 














You NEED this book for successful operation. It is 
a practical discussion of best pork packing methods, 


2000 quiet, restful, outside rooms Racked ap by extensive test figures! 


—all with bath—from $3 | O R D E; R N O W ! 


Book Department 


RI G HT AT G RAN D CENTRAL THE NATIONAL PROVISIONER 


NEW YORK CITY 407 South Dearborn St., Chicago, Ill. 
alll FRANK J. CROHAN, President 
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HOGS AND FRESH PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 
HOGS PORK LOINS 
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BOSTON BUTTS 


HAMS 
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These charts in THE NATIONAL PROVI- 
VISIONER DAILY MARKET SERVICE series 
show trends of prices of fresh and cured pork 
products, lard and hogs at Chicago during the 
first five months of the current year, and for 
the 12 months of 1933 and 1934. 

Price trends of fresh and cured pork 
products continued upward during May, 
and for the most part were contrary to 
trends during the same month one and 
two years earlier. The market situa- 
tion continued to be dominated largely 
by small production, due to compara- 
tively limited hog -marketings, and a 
disposition on the part of consumers to 
buy cautiously at the higher prices. 


Fresh Pork Cuts 

Pork Loins.—The 25c pork loin put in 
its appearance during the last week of 
May. At that time lighter averages 
sold 2c higher than two weeks earlier. 
Extremely light cutting has been the 
dominant market factor, some large 
producers having been more or less in- 
active. 

Hams.—Trade in hams during the 
month was fair, offerings having been 
well taken, particularly lighter averages 
wanted by export houses. Regular green 
hams in demand by curers at Chicago 
and Eastern points. Many were unable 
to cut enough hams to supply their 
regular trade and were also in the mar- 
ket for supplies. Not a few packers 
are finding it more economical at this 
tume to buy their supplies of green 
meats, rather than to secure them by 
killing. 

Bellies.—Belly prices irregularly high- 
er and firm, with active demand for 
lighter averages; heavier weights com- 
paratively quiet. 

Butts—Fairly active and steady de- 
mand for shoulder meat during May, 
and prices advanced. Steady movement 
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of butts credited to economy buying. 


Picnics.—Picnics shared in general 
price advance. Demand for green and 
cured shoulders fairly good; consider- 
able buying within the industry was 
principal market sustaining factor. Put- 
down of picnics during May was light. 


Cured Meats and Lard 


S. P. Hams.—Strong undertone during 
most of month; packers who had ac- 
cumulations were able to move them 
readily. New cured stocks in demand 
at the market, and back-packed prod- 


uct moved at a smaller-than-usual dif- 
ferential. Prospect for small accumu- 
lation during next few months and a 
higher replacement cost were princi- 
pal market factors. Demand for boil- 
ing weights somewhat disappointing, 
attributable to the variety of cooked 
specialties, at prices considerable under 
boiled hams, placed on the market. 
Steadily advancing market for trim- 
mings and meats used in these special- 
ties, however, is expected to adjust this 
situation, at which time demand for 
boiled hams is expected to pick up. 

Cash Lard.—Demand and prices con- 
tinued about steady, and market was 
largely speculative. Exports confined 
largely to United Kingdom, with con- 
sumption there falling off. Domestic 
trade only fair. Options irregular, 
nearbys being firm on light supplies. 
Distant months sharply lower, due to 
prospects for a fair corn crop and more 
liberal supply of hogs before these dis- 
tant months expire. 


D. C. Bellies.—Firm in sympathy with 
strength in green seedless bellies. Bacon 
demand narrow in comparison with 
limited supply of raw materials. De- 
sirable brands of bacon moved in car- 
lots at full list price, chain stores be- 
ing most active buyers. 

D. S. Bellies.—Slow but steady market 
during May, with occasional buying 
as needed, within the industry. Prices 
too high to interest speculators. Con- 
sumer demand slacked off appreciably 
in favor of cheaper cuts. Increased con- 
sumption of latter, however, has forced 
up prices to points not much below 
prices of dry salt bellies. 

Fat Backs.—Market fairly active, bulk 
of business being in lighter averages. 
Heavier averages continue in limited 
supply. Prices relatively firm, due to 
the unusual price spread between backs 
and bellies. 
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“More Seasoning Units’? means 


LOWER SEASONING 
COST 


FORBES Spices are ground finer 
and prepared with greater care. 
They actually season more sausage 
per pound of seasoning—and sea- 
son it better! There is only one way 
to get a real seasoning bargain and 
that’s by buying the best—FORBES 
Spices! Ask for samples. 
- 


The summer peak season on sausage will 

soon be in full swing. Make the most of it 

by using FORBES Spices. They have been 
famous for quality for 82 years! 


S 
rOWCE|JAS.H. FORBES TEA & COFFEE CO 


dd +h e 908-926 CLARK AVE. 8ST. LOUIS 
ae", that REPRESENTATIVES 
zou h Fred Einhorn, 302 Delaware, Kansas City, Mo. 
° V. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 


CUT CosTs! 


Trim Jowls for Bacon 
Squares with the 


B & D FAT BACK SPLITTER AND 
JOWL TRIMMER 


BEST &| DONOVAN 
j 332 South = CHICAGO, 
; ‘eaten Av. oe ILLINOIS 





STOCKINETTE 


BAGS and TUBING for 


Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Ete 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 
( with & Com 





Makers of Quality Bags Since 1876 
Hindquarter Bag . 

















For better 
profit in cut- 
ting and mix- 
ing investigate 
this new 

KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 





Stainless Steel UNITED Molds last 
many years—no retinning, repair- 
ing. Non-corrosive, easy to clean. 
Make sausage look better, sell 
better. Last many years! 


STAINLESS 
STEEL FOR 
ECONOMY 

















3325 ALLEN ST. PHILADELPHIA, PA. 


UNITED STEEL & WIRE Co. Bittle. reek Mi 
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CASINGS 
Importers 
SAUSAGE CASINGS 


Exporters 


New York London Hamburg 


INDEPENDENT CAsine COMPANY 


13435 West 





The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
| Machinery Company — 
m= Piqua Ohio 


The National Provisioner 
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FRIDAY’S CLOSINGS 


Provisions 


Hog products were quiet and steady 
during the latter part of the week not- 
withstanding easier grains and hogs. 
Selling pressure on futures was mod- 
erate; scattered buying through com- 
mission houses and packers checked de- 
dines. Top hogs eased to $9.90 and 
rallied to $10.00. 


Cottonseed Oil 


Cotton oil was quiet in steady trade. 
Operators were awaiting developments. 
Steadiness in outside markets checked 
professional bearishness but the small- 
ness of outside buying power was 
against bulges. Trade is expecting 
larger May oil consumption than in 
either of two previous months; crude 9c 
nominal. 


Tallow 
Tallow, extra, 7%c f.o.b. 


Stearine 
Stearine, 936c sales. 


Friday's Lard Markets 

New York, June 7, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.95@12.05; middle western, 
$11.95@12.05; city, 114%%c; refined Con- 
tinent, 125.c; South American, 12%c; 
Brazil kegs, 12%c; compound, 1c in 
carlots. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, May 31, 1935: 


May 31, April30, May 31, 
1935. 1935. 1934, 
All kinds of bar- 
hb 14,741 18,973 18,522 


reled pork, bris. 
P. 8. Lard, Ibs,..38,291,335 45,070,577 104,446,943 
Other kinds 0; 

lard, Ibs. ...... 6,148,092 7,626,500 12,652,983 
D. 8. cl. bellies, 

made since Oct. 


1, '34, Ibs. .... 5,946,550 5,760,785 15,808,908 
D. 8. rib bellies, 

made since Oct. 

1, 3%, cooe 763,183 878,958 1,763,651 
Bx. sh. cl. sides, 

made since . 

Be TR ccee 9,600 8,000 2,200 
Dry salt sh. fat 

backs, . ++ 3,345,924 3,460,846 2,749,001 
salted shoul- 

ers, lbs. ° 22,800 24,205 77,121 


Sweet pickled 

hams, lbs. .... 20,168,161 20,138,891 20,707,362 
Sweet pickled 
skinned ham s, 

cepevevases 17,218,431 21,732,867 24,977,631 


kled 

bellies, Ibs. .... 17,014,313 19,607,882 23,825,443 
Sweet pickled 
Californias or 


picnics, Sweet 
— Bosto. 
Shoulders, lbs... 4,232,389 5,012,7 
a pickte 389 5,012,758 10,003,980 
ers, lbs.. 44,000 62,000 66,000 
Other cuts of 
meats, lbs. .... 6,486,461 7,445,232 7,268,177 





Total cut meats, can acted 
re 75,251,811 84,132,424 107,435,874 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, June 6, 1935. 


General provision market firm, with 
a fair demand for hams but very poor 
demand for lard. 


Thursday’s prices were: Hams, Amer- 
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CHICAGO PROVISION AVARIETS 


Aepotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JUNE 1, 1935. 


Open. High. Low. Close. 
LARD 
July ...13.00 13.05 12.90 05b 
Sept. ...13.05-02%% 13.15 12.95 13.12% 
Oct. ...12.95 13.05 12.87% 13.05b 
Dec. ...12.17% 12.17% 11.17% 11.90b 
CLEAR BELLIES— 
Mer ass. aces ‘ane ‘s 16.95n 
Gh. cs esas teas eces 16.90b 
MONDAY, JUNE 83, ,1935. 
LARD— 
July ...13.17% 13.22% 13.12% 13.15b 
pt. ..13.25 13.35 13.20 13.22 
Oct. ...18.12 13.22% 13.07% 13.12% 
Dec. ..11.95-12.00 12.15 11.95 12.074%ax 
CLEAR BELLIES— 
July ...17.00 17.00b 
Sept. ..17.00 17.00 
TUESDAY, JUNE 4, 1935. 
LARD— 
July ...13.17% 13.30 13.17% 13.30b 
Sept. ..13.25 13.42% 13.25 13.42% 
Oct. ...13.10 13.30 13.10 13.30 
Dec. ...12.07% 12.30 12.07% 12.30 
CLEAR BBLLIES— 
July ...17.00 17.00b 
ee ee. wens 17.00b 
WEDNESDAY, JUNE 5, 1935. 
LARD— 
July ...13.37% 13.37% 13.30 13.38214b 
Sept. ...13.4216-45 13.45 13.35 13.40 
Oct. ...13.25 13.27% 13.25 inarie 
Dec. ...12.35 12.40 12.30 12.374%4b 
CLEAR BELLIES— 
July ...17.00 17.00b 
Oe. ce ccs eens 17.00n 
THURSDAY, JUNE 6, 1985. 
LARD— 
July ...13.37% 13.45 13.37% 13.4214 
Sept. ..13.42 13.50 13.40 13.45ax 
Oct. ...13.37 13.37% 13.35 13.35ax 
Dec, ...12.47% 12.60 12.47% 12.57% 
CLEAR BELLIES— 
PE cco vous . 17.02%4b 
Sept. 22 cece 17.00b 
FRIDAY, JUNE 7, 1935, 
LARD— 
July -13. 50 13.45 13.50ax 
Sept. ..13.47% 13.50 13.47% 13.4744ax 
Oct. -13.40 13.40 13.32% 13.82% 
Dec 12.57% 12.65 12.57% 12.65 
CLEAR BELLIES— 
TOF ccc cree 17.02%4n 
BE. <0 «200 17.00b 
7! Key: ax, asked; b, bid; n, nominal; —, split. 








ican cut, 88s; hams, long cut, 87s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 62s; Wiltshires, unquoted; 
Cumberlands, exahusted; Canadian 
Wiltshires, 85s; Canadian Cumberlands, 
76s; spot lard, 60s 6d. 





MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during first 
four days of current week totaled 43,125 
lbs. of lard and 125,000 lbs. of bacon. 

Lard exports from the United States 
for the full week ended June 1, 1935, 
totaled 2,100,774 lbs. against 8,430,547 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 80,011,377 lbs. against 


252,422,749 lbs. for the same 1933-34 
period, a decrease of approximately 
172 million pounds. 















CASH PRICES 
Based on actual carlot trading Thursday, 
June 6, 1935. 
REGULAR HAMS 
Green *S.P. 
8-10 19 18 18% 
10-12 19 18 18% 
ae 19 18 18% 
14-16... — 18 18% 
SOD TAGS co cevcccacssnewa 19 coos 
BOILING HAMS 
Green *3.P. 
BG. cucvsecceveness uoses 18% 18 
CO ee ee 18% 18 
TREE cevccccccevevovesees 18% 18 
BEE TRANG oc ccvccccesves 18% eee 
SKINNED HAMS 
Green *S.P. 
10-12 19 
12-14 19 
14-16 19 
16-18 19 
18-20 18% 
BEE |S ebevcndesesetouese< 18% 17 
EE. n:605606 60 nneneweunen 17% 16% 
DE | sacgesesnesgeerwenes 16% 15% 
TEED sc cccccccccesecécesce 16 15 
SEED . Sudevccsececestéanes 15% 14% 
PICNICS 
Green *S.P 
Or D.. sccccvacceseakeuswes 15% 15% 
TD scvisivenueecesensess 14% 14% 
 @ , METI RTETLLE TE TITEL 13% 14 
SED. cctasdubieneakeiane 13% 13 
eT er ee ee ee 13% 13 
Short Shank %c over. 
BELLIES 
(Square-cut seedless) 
(S. P. %e under D. C.) 
*D.C. 
22 
22 
22 
21 
20 
19% 
Rib 
i? 
17 
16 
16 
16 
16 
D. 8. FAT BACKS 
OD cecvccenecesctesetsveuckuns ev'eeeee -. 12% 
SID  s-ccvccccceseveteeasusveese swoceesses: Ian 
DES lc cccdcvcecvcesesescous ecccecce seendes aan 
WE. ovcewtinesoscaneedeseeeenseseetenes oo an 
EE re eee SE eon eee - 
DE cbececcqusevesebcvedeseeraneetaeeees 15 
BE. eescresesesanwesubeseeesesnseetseue 15 
BG 0sndessvewe énveveees ob6ep se Eee eee aes 15 
OTHER D. S. MEATS 
Extra Short Clears.......... 35-45 174%4n 
Short Ribs. 35-45 174{n 
Regular Plates 8 14 
Clear Plates .. 46 12 
Jowl Butts ..... 14 
Green Square Jowls. — 16 
Green Rough Jowls .......... 14 








LIVERPOOL PROVISION STOCKS 


On hand, June 1, 1935, estimated by 
Liverpool Trade Association: 














June 1, ae June 1, 
1935. 1935. 1934. 
Bacem, We. ccccccoses 107,744 79,968 249, 
Serre 955,584 721,504 760,816 
Shoulders, Ibs. ........ 1,680 1,792 2912 
Butter, cwt.* .......... 9,063 4,650 1,513, 
Cheese, cwt. .......... 6,081 18,601 2,259,936 
Lard, steam, tierces.... 1,266 1,355 1,469 
Lard, refined, tons .... 1,284 1,678 4,546 


*English cwt (112 Ibs.) 





Watch the “Wanted” and “For Sale” 
page for bargains in equipment. 
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Let the “BOSS” No. 114 A. D. Cooker, shown above, balance your 


power requirements if you have exhaust steam available. 


This Cooker has steam jacketed heads and will render your 
edible or inedible material with jacket pressure as low as three 


pounds. 
Economy and efficiency are the watchwords of success. 


We shall be glad to refer you to Packers and Renderers now 


operating “BOSS” Balanced Power Dry Rendering Units. 





“BOSS” paves the way to make your business pay. 





The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards Mfr, “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois Cincinnati, Ohio 


Sausage Making, Rendering 


<< 
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TALLOW — Tallow market at New 
York was rather quiet and about steady 
the past week. No particular business 
was reported and only a small routine 
interest was in evidence. The feature 
was the letup in demand. 

At New York outside stuff was re- 
perten offered at 7c f.o.b., a decline of 
1g¢ from previous sales. How ever, there 
was no material pressure of supplies on 
market. At one time, South American 
No. 1 was reported offered at 6.45c 
cif., with bids of 63gc invited. Subse- 
quent sales were reported at 6%c c.if. 
In the local market sellers’ ideas were 
fairly well maintained, but it was ap- 
parent buyers and sellers were apart at 
the moment. 


At New York, special was quoted at 
Te; extra, T7@7'«c f.0.b.; edible, 8%@ 
Sloe f.o.b. 

At Chicago, market was rather dull 
with demand quiet and offerings light 
and scattered, but steadily held. At 
pong 2: edible was quoted at 8c; fancy, 
753@7%c; prime packer, 74%@7%4c; 
special, 7@7'ac; and No. 1, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July, was off 6d for 
week at 29s 3d. Australian good mixed, 
June-July, was up 3d for week at 30s. 

STEARINE—Demand was fair and 
market very steady at New York, with 
oleo quoted at 914c plant. At Chicago, 
demand was fair and market steady, 
with oleo quoted at 9%c. 

OLEO OIL—Demand was moderate 
at New York and market about steady. 
Extra was quoted at 11%@12%c; 
prime, 1144 @11%c; lower grades, 11@ 
11%4ce. At Chicago, demand was satis- 
factory and market firmly held. Extra 
was quoted at 12'%c. 


(See page 45 for later markets.) 


Demand at New York 
was ‘routine, and market was unchanged. 
ae, 1 barrels were quoted at 1014c; No. 

2, 10%c; extra, 11%c; extra No. 1, 11c; 
prime, 16%4¢; winter strained, 12 

NEATSFOOT OIL Demand was 
moderate and market steady at New 
York. Cold es was quoted at 16%c; 
extra, 114% extra No. 1, 11c; pure, 
11%e 

GREASES — Market at New York 
Was without particular change the past 
week, although undertone was barely 
Steady. Demand was rather limited, 
and while there was no pressure of sup- 
plies in evidence, gossip was current of 
out-of-town aut being offered for re- 
sale at from %@%c under the New 
York market. With tallow dull and 
about steady, there was a tendency in 
grease circles to go slow pending de- 
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= lallows “Greases 


betkly Market Revttur 


velopments. At New York, yellow and 
house were quoted at 6% @7c; A white, 
74 @7%c; B white, 7% @7%4c; choice 
white, 84% @8c. 

At Chicago, medium and low grade 
of greases were quiet. There was a de- 
mand for choice white grease at quoted 
level. At Chicago, brown was quoted 
at 6c; yellow 6%@6%2c; B white, 7c; 
A white, 7%c; choice white, all hog, 
8@8 Xe. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended June 1, 1935: 


PORK. 
Week Week Nov. 1, 

ended 1934 to 

June 2, June 1, 

1934, 

bbls. 

Total 
United Kingdom 
Continent 


BACON AND HAMS. 


Mibs. M lbs, 

Total 1,033 1,708 

United Kingdom 998 1,572 

Continent wes 35 134 

West Indies - o> 2 
B. N. A. Colon 
Other countries 


M Ibs. 

Total 2.11 
United Kingdom 2,033 6,764 
Continent 67 1,026 
Sth. and Ctl. : ica.. ore 0% 412 1,110 
West Indies 228 2,156 
i aye eee ee ane 18 
Other countries 6 


M Ibs. 
8.4320 


M Ibs. 
80,011 


73,026 
3,700 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, 
M Ibs. 

York . eae: - eee 238 188 

Boston R carne 68 Sate 

Philadelphia ° Pear ; 56 


Pork, 
bbls. 


Lard 


From M Ibs. 


New 


Montreal .... ° ecee "728 


1,856 
Halifax 1 


Total week nies : 2.101 

Previous week emis é 1.749 

2 weeks ago § 2.929 

Cor. week 5 sec : 8,480 
SUMMARY NOV. 1. 1934, to JUNE 1, 1935. 
1934 to 1933 t De- 

1935. 1934 Increase. crease. 

Pork. M Ibs.... 290 432 ee 141 

Bacon and hams, 
{ Ibs. 82.145 


] 89,664 7.519 
Lard, 


M Ibs.... 80,011 252,423 wee. 172,411 


POLAND EXPORTS LARD 


Poland, for many years an importer 
of American lard, has become capable 
of covering its home needs and is en- 
tering the export field, according to a 
Department of Commerce report. A 
first shipment of 80 tons of lard was 
recently sent from a Polish refinery to 
England. Polish interests wish to find 
out if it is possible to sell lard in Great 
Britain in competition with the Amer- 
ican product, and if so, plan larger 
exportations. 


BY-PRODUCTS MARKETS 
Chicago, June 6, 1935. 


Blood. 


Unground quoted nominally at $2.75 
@2.80. 


Unit 
Ammonia. 


2:75@2.80 
Digester Feed Tankage Materials. 


Market continues quiet; prices nom- 
inal. 


Unground 


Unit 
se 
Unground, 10 to 12% ammonia 
Unground, 8 to 10% 
Liquid stick 


Dry Rendered Tankage. 
Prices steady with last week; move- 
ment light. 


Hard pressed and exp. unground per 

unit —_ ein 5 - ; @$ .65 
Soft prsd. pork, ac. grease qual- 

ity, = beet, # ; @50.00 
Soft prs e: — qual- 

ity, ton @40.00 


Suittadhitee Feeds. 
This market steady with last week. 


Carlots. 


40.00 
40.00 


30.00 
30.00 


Digester tankage meat et tes bee ° 

Meat and bone scraps, 

Steam bone = 65%, pa TF feed- 
ing, per 

Raw bone aul for feeding..... aeeee 


Fertilizer Materials. 
Market is seasonally quiet; 
$2.20@2.40 & 10c. 


High grd. tankage, ground, 10@ 
Rn. cwhinmaencenqn tneeee teas 20@2.40 & 10c 
Bone tankage, ungrd., 
@16.00 
@ 2.40 


prices 


per ton 
Hoof meal 


Horns, Bones and Hoofs. 

Little change; prices largely nominal. 
Horns, according to grade 80.00 
Mfg. 75.00 
Cattle hoofs 27.50 
Junk bones 16.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market steady and featureless; prices 
unchanged. 


Steam, ground, 3 & 50 $18. 
Steam, unground, 3 & 50 


Gelatine and Glue Stocks. 
Demand good for skulls, jowls and 
knuckles. 


Calf trimmings 

Sinews, pizzles 

Horn piths 

Cattle jaws, skulls and  premsoere 
Hide trimmings (new style) 

Hide trimmings (old style) 

Pig skin scraps and trim, per Ib. 


Animal Hair. 
Market largely nominal. 


Summer coil and field dried...... coves & 
Winter coil, dried 
Processed, black, winter, per Ib 
Processed, grey, winter, 
Cattle, switches, each* 

*According to count. 


19.00 
17.50 


LARD PRODUCTION DROPS 


Decrease in lard production in mar- 
keting period from October 1934, to 
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March, 1935, was considerably greater 
than decrease in the total live weight 
of hogs slaughtered, according to a re- 
port of the Bureau of Agricultural 
Economics. Production of lard totaled 
only 495,000,000 Ibs., a decrease of 38 
per cent from 796,000,000 lbs. produced 
in the same period last year. Lard 
production under federal inspection for 
the 6-month period was the smallest 
since 1921-22. Average yield of lard 
per 100 lbs. of hog was 12 lbs. com- 
pared with 14.9 Ibs. in 1933-34 and a 
10-year average of 15.1 lbs. for the 
same period. : 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, June 5, 1935. 

Ground dried blood sold at $2.50 per 
unit of ammonia f.o.b. New York, which 
is the present quotation. 

The last sale of ground tankage was 
at $2.55 and 10c and it can now be 
bought at $2.50 and 10c f.o.b. local ship- 
ping points. South American is offered 
at $2.75 and 10c c.if. and it might be 
that bids could be worked. 

Unground tankage has been selling 
at $2.25 and 10c basis f.o.b. New York 
and is offered at this price at outside 
shipping points. 

Foreign bone meals are lower in 
price. Superphosphate is offered at a 
reduction of 50c per ton. 


MEAT IMPORTS AT NEW YORK 
For the week ended June 3, 1935. 


Point of 

origin. Commodity. Amount. 
Argentine—Edible oleo oil............ 370,469 Ibs. 
Argentine—Canned corned beef........ 378,000 Ibs. 
Argentine—BDdible beef tallow.......... 110,504 Ibs. 


Brazil—Canned corned beef.. 
Canada—Bacon ...........04. 
Canada—Fresh beef cuts ... 
Canada—Cured pork 
Canada—Sausage ............ss00 
Canada—Frozen poe butts 
Canada—Calf live 
England—Bacon 





Germany—Sausage eG6b6ee8 esse eeees 
Germany—Cooked ham 
Germany—Smoked ham ............... 
Holland—Cooked frankfurters 
Hungary—Sausage ............ 


eeccccce 11 
Italy—Smoked ham ...........cceeee. 1,720 ibe 
/ ee eRehaat ens. 100 Ibs. 
New Zealand—1,792 ee beef . 874 Ibs. 
New Zealand—Frozen beef cuts........ 68,911 Ibs. 


New Zealand—Edible mattor tal 
| oll ag n tallow. 168867 Ibe 


Poland—Cooked ham ................ 90,181 Ibe 
Sweden—Meat balls ............ccce00 175 lbs 
Sweden—Liverpaste .........ccececcees 151 Ibs. 
Switzerland—Bouillon cubes .......... 2,467 Ibs 

Uruguay—Canned corned beef ........ 118) 890 Ibs. 


WEEKLY WOOL REPORT 


Only scattered sales of very mod- 
erate value are being closed in the 
Boston wool market. Quoted price of 
this business is on 64’s and finer terri- 
torial wools and on medium grade fleece 
wools. Quotations largely nominal on 
most grades and about steady. Limited 
quantities occasionally became available 
on low side or slightly below ranges 
quoted last week. Sizeable lots are 


quite firmly held at unchanged asking 
prices. 
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MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during April, 1935, with 
comparisons: 


Ingredients of Apr., 1935, Apr., 1934, 











Uncolored Margarine: Ibs. Ibs. 
WE ccwccccccesececececes 296 380 
Cocoanut Oil ......eeeeeeees 15,864,015 10,488, a 
Comm Gil ..ccccccccccccccces secccces 
CotdemseG GH .cccccccecoccs 10,962,008 2,027, os 
Derivative of glycerine .... 174,300 42,291 
BREE cccvcwvssctceueweees y 200 
———XweweEe ‘ 4,147,911 
Neutral lard .. 589,549 
Oleo oil ..... 1,055,131 
Oleo stearine .. 236,296 
Ole StOCK .ccccccccccccccce 22,016 
Pommat Gil .ccccccccccccces \ 212,378 
GE. ccncsnsvesceccessesccoses 161, 1,014,329 
GASES GR ccccccccccecceces 7 TTT Tee 
Soda (benzoate of) ........ 19,041 6,725 
Bee BSG GE ccccccecoscace pe 
BUGEP ccccccccccccccccccccce eecccece 9,490 
Vegetable of] ......csccceee WB ccccccce 

TE pivccbacuctenddeseved 40,791,147 19,853,361 
Ingredients of Colored 

Margarine: 
TRIE GE ci ccicccccoccses 80,538 70,600 
Gc kadesosctconcccocscce 227 307 
Comdemsseh GE ciccscccccces 42,824 44,893 
Derivative of glycerine .... 412 326 
BREED ccccccccedeesczcess =©—«. SO wn enee 
BEE. ce cadvocccsereceecence 77,370 
Wewteel BamG .ncccccccccces 25,115 
SEED Ge . vccccccccncscvesese 50,012 
Oleo stearine .............+- 8,630 
GD GRE eccccecccnccccss 661 
Peat Gh wccccccccccocces 2,840 
SE <-ssie Gi tiedlisheh abr insted eae 21,021 
Soda (benzoate of)... 14 
mee GEG GE cccccwccccesen = =— BCC cw’ 
GED 06004 dcccceens 54 
Sunflower seed oil .......... 4750  ...00... 

Detal nnccccccccccccceseses 301,843 





Total ingredients for col- 


ored and uncolored ....41,080,242 20,155,204 


APRIL MARGARINE PRODUCTION 

Margarine produced during April, 
1935, with comparisons, is reported as 
follows by margarine manufacturers to 
the Bureau of Internal Revenue: 


April, 1935, April, 1934, 
Tbs. Ibs. 


Production of uncolored mar- 





MED senqectegeneseecees 837,177,814 17,773,926 
Production of colored mar- 
GOEMRS  cccccccccccccescces 241,673 248,558 
Total production ........ 37,419,487 18,022,514 
Per cent increase, 107.6% 
Uncolored margarine with- 
drawn taxpaid ........... 37,159,911 18,870,176 
Colored margarine withdrawn 
rrr 100,937 37,442 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., June 5, 1935. 


In a fairly active market cottonseed 
meal held steady throughout the day 
but was inclined to show some weak- 
ness toward the end on sales of Oc- 
tober and December at $26.00. There 
was some switching of June to August 
and December at discounts of 30 and 
50 cents respectively with July trading 
at fair volume at $26.50. There was 
very little in the news with the cash 
demand reported as very poor. Final 
prices were unchanged to 25 cents 
lower. 


Cottonseed did not hold its yester- 
day’s advance and showed declines for 
the day of 50 to 75 cents in a quiet 
market. 


COTTON OIL TRADING 


COTTONSEED OIL — Demand wa; 
moderate and market easier, follow; 


futures. 


Pressure of actual oil ey. 


tinues light at New York. Crude ojj 
was 9c nominal across the Belt. 
Market transactions at New York: 


Friday, May 31. 1935. 
—Range— —Closing— 
Sales. High. Low. Bid. = 


ere ee 

SUED cvs 3G ange coeae 1000 : Bid 
July 16 1050 1020 1019 a 10% 
MS ates teens - 1020 a 104 
Sept 16 1056 1023 1023 @ trad 
Oct. 41 1056 1017 1020 a 19% 
INOW. . 60: ; ~> eco 1015 Gam 
ane 11 1039 1006 1014 a 13tr 
BO thaws 250 Geer wee 1010 a 102 


Sales, 84 contracts; crude S. E., 9 


Saturday, June 1, 1935. 


ME oc s <u s Gane ose ae a 

BE Sick cova cae sioukes 980 a Bid 
July ..... 47 1011 1000 999 a 1003 
sss 3 sas wae eee 999 a 1010 
Sept. . 52 1010 1000 1007 a 1000 
ee 82 1008 998 999 a 1008 
BS Swe. SoReal Ree 985 a 1005 
ee 22 985 970 971a 91 
WO. sei cc- pce wee ee 965 a 980 


Sales 152 enntannbie crudes, nom, 


Monday, June 3, 1935. 


Spot . « ccee MEE 
pS eer ee ae 1000 a Bid 
July ... 16 1015 1006 1012 a litr 
WEE sas ee : . 1010 a 1020 
Sept. 32 1025 1010 1013 a trad 
a 85 1025 1010 1010 a trad 
TOONS <<. wad daek nie 999 a 1010 
re 22 1000 986 990 a trad 
RS hc 6:s'5c ieee at 990 a 1005 


Sales, 105 con.; crude, S. E., 9c nom. 


Tuesday, June 4, 1935. 


setae decoue 1025 a Bid 

"20 1042 1026 1042 a trad 

a bce, eee eee 1038 a 1060 
27 1048 1031 1048 a trad 
30 1040 1030 1043 a 1046 

a ealapennats 1025 a 1040 
17 1027 1012 1027 a trad 
1 1018 1018 1025 a 1035 


Sales 95 con.; crude S. E., 9c nom. 


Bat ..n5 
WUD ected « 
. ee 
Aug. 
a 


Oct. 
Nov. 


Jan. 


Wednesday, June 5, 1935. 


. F 1020 a 1030 
12 1040 1031 1036 a trad 
1uz5 a 1040 


eoee eevee e000 e808 


11 1039 1035 1036 a trad 
1020 a 1035 


ereee 
Cone C€e8e 9808 Sees 
eeeee 


1015 a 1025 


Sales, 48 contracts; cola South- 


east, 


July 
Sept. 
Oct. 





* ener 


9c nominal. 


Thursday, June 6, 1935. 
PLoS: 1045 1037 1037 a 10M 
RS ety 1052 1045 1042 a 104 
_ 1048 1089 1042 a . 
. 1087 1032 1027 a 1030 


(See page 45 for later markets.) 
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—Closing— 
Bid. Asked, 
e+ Se 
00 a Bid 
119 a 102 
120 a 104 
923 a trad 
020 a 19% 
15 a 1035 
D14 a 13 
10 a 1029 
5. E., Ibe 


5. 


.. Se 
80 a Bid 
99 a 1008 
99 a 1010 
07 a 100 
99 a 1008 
85 a 1005 
71 a 970 
65 a 980 
3, nom, 

. 
oo aaa 
00 a Bid 
12 a lltr 
10 a 1020 
113 a trad 
110 a trad 
99 a 1010 
90 a trad 
90 a 1005 
-» 9c nom, 
. 
— 
25 a Bid 
42 a trad 
38 a 1060 
48 a trad 
43 a 1046 
25 a 1040 
27 a trad 
25 a 1035 
ic nom. 


35. 


— 
20 a l 
36 a trad 
25 a 1040 
35 a 1038 
36 a trad 
20 a 1035 
18 a trad 
15 a 1025 


s, South- 


Ye 
37 a 1040 
42 a 1045 
42 & 2.0 
27 a 1030 


ets.) 


visioner 














Trade Active — Market Irregular — 
Prices Easily Influenced Either 
Way—Undertone Steady—Cash 
Trade Moderate—Weather South 
Mixed —Lard Easier — Political 
News Here and Abroad a Factor. 


A broad daily turnover featured cot- 
tonseed oil futures market at New York 
the past week, and prices fluctuated 
over a fairly wide range. Commission 
houses were first on one side and then 
on the other, prices being easily in- 
fluenced either way. 


Strength in outside markets for a 
time, following more optimistic reports 
from Washington, brought about ag- 
gressive buying of oil and a sharp 
bulge. Uncertainty surrounding the 
French situation made for profit taking 
and a subsequent reaction. Oil ran into 
support on the breaks, and on the whole 
the market maintained a steady under- 
tone. 


Conditions within the oil market it- 
self were little changed, although the 
technical position of the market ap- 
peared stronger in that prices showed 
a tendency to respond more readily to 
buying power than to selling pressure. 


The fact that the lard market de- 
veloped an easier tone in the face of 
further decreases in lard stocks was 
unsettling in oil at times. An offset- 
ting feature, however, was the unfavor- 
able conditions for the new cotton crop 
in parts of the South. 


Acreage Increase Forecast 


Private estimates on new crop ac- 
reage ranged between 29,000,000 and 
30,500,000 acres, or moderately larger 
than last year. There still continues 
some uncertainty as to the final acreage 
to be planted. 

Cash oil demand during the week con- 
tinued on a routine and more or less 


Vegetable Oils 
Weekly Marpet Retr 


moderate scale. Crude markets were 
largely nominal and quoted at 9c across 
the Belt, or about %c below recent 
levels. There is no pressure of actual 
oil in evidence anywhere on the mar- 
ket. This can be attributed largely to 
the fact that oil is in strong hands and 
held by trade factors who are looking 
more at the inbetween season’s require- 


ments than at the crop outlook at this . 


time. The certainty of a smaller carry- 
over that the past few seasons ma- 
terially offsets importations as far as 
present holders of actual oil are con- 
cerned. 


The U. S. Department of Agriculture 
pointed out that in most of the impor- 
tant hog producing countries there are 
fewer hogs than at this time a year ago 
and that decreased slaughter supplies 
are in prospect for the remainder of 
1935. This is important to cotton oil. 


The new cotton crop weather condi- 
tions are gradually taking a place of 
prime importance. Weather and crop 
developments from this time forward 
will be scanned most carefully daily. 


COCOANUT OIL — Market was 
easier the past week. At New York, 
bulk business was reported to have 
passed at 4%c, although sellers con- 
tinued to quote from 5@5%c. Reports 
had it that at the Pacific Coast tanks 
were worked at 45éc. 


CORN OIL — Demand was rather 
quiet, but sellers’ ideas were steady. 
As a result, buyers and sellers were 4c 
apart, with sellers holding for 9c. 


SOYA BEAN OIL—Trade was quiet 
and market more or less nominal at 
New York and quoted at 8.5@8.8c. 


PALM OIL—There was little change 
in this quarter the past week. Demand 
was fair. At New York, spot Nigre 
was 4%c nominal; shipment, 4%c; 
Sumatra oil, 4% @4%c. 








PALM KERNEL OIL — Trade was 
light and prices a shade easier, with 
sellers quoting from 4.35@4.80c New 
York. 


OLIVE OIL FOOTS — Market was 
steady at New York. Spot barrels were 
quoted at 8%@8%c; tanks, 7%@8‘c. 


RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Demand was quiet 
and market about steady and quoted at 
942@95%c New York. 


SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 6, 1935.— 
Cotton oil futures declines and ad- 
vances ran a close race the past week. 
July contracts New Orleans liquidation 
about over. Crude firm at 9c lb.; bid 
9%4to 9%c asked for few lots unsold. 
Bleachable closely held at 10% to 10%c 
lb. loose New Orleans. With backward 
and poor start should crop encounter 
unfavorable weather, quick upturns 
likely in oil soapstock and black grease. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., June 6, 1935.— 
Crude cottonseed oil 9c lb.; forty- 
one per cent protein Valley meal $26.00 


f.o.b. Memphis, prompt and June ship- 
ment. 


HULL OIL MARKETS 


Hull, England, June 5, 1935. — (By 
Cable.)—Refined cottonseed oil, 27s 6d; 
Egyptian crude cottonseed oil, 24s 6d. 
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CHICAGO KANSAS CITY lower than last Friday; top hogs Thurs. hel 
, day, $10.00; majority of transactions lig 
Reported by U. 8. Bureau of Agricultural Reported by U. S. Bureau of Agricultural on 180 Ibs. and up, downward tee to 
a ae oie mart $9.90; 150 to 170 Ibs., $9.40@9.80; 109 $6 
Chicago, June 6, 1935. Kansas City, June 6, 1935. to 140 lbs., $8.25@9.25; sows largely ol 
CATTLE—Compared with last Fri- CATTLE —Values mostly 25@50c $8.50@8.65. be 
day: Strictly good and choice medium lower than last Friday on all grades SHEEP—Lamb prices regist co! 
weight and weighty steers, 25@50c and weights. Choice 1,403-lb. steers, upturn of mostly - ewe compan 
lower; comparable yearlings, about 25c $12.00 for top; best yearlings, $11.65; last Friday. Clipped yearlings ad 
off; lower grades all representative . most short fed offerings, $8.75@11.25.  Jonced 25c: sheep, steady; top lambs, ib 
weights, weak to 25c down. It was Light yearlings and she stock closed $9.75; bulk good. on dealen lambe, his 
largely steer and yearling run; killing fully 25c lower, and bulls showed about $9.50@9.75; throwouts, largely $7.00: r 
quality very uneven but liberal supply same decline; vealers, mostly steady; clipped yearlings $7.50 downward; fat " 
good and choice steers here late in late top, $9.00 on selected lots. ‘sities $2.50@3.50. ; . 
— “saan go gg get: ny HOGS—On Monday the top reached 
a ee bien ~ 2 $9.80, equalling year’s high, but at MAHA 
$12.60; heifer yearlings, $11.50; all finish similar grades had to sell at Oo yé 
grades heifers, strong to 25c higher; $9.70. Late sales of 180- to 325-Ib Reported by U. S. Bureau of Agricultural ry 
strictly good fat cows, steady; others re - — pati Economics, Ib 
© oe one aed cattan, Weights, $9.55@9.70; best 140- to 170- i 
- off, pone we — —s FS 1b. averages, $9.00@9.50; packing sows, Omaha, Neb., June 6, 1935. @ 
GROWING MOE CereNe; SEE, On = weak to 10c lower at $8.65 down. CATTLE—Current prices are mostly 
vealers, steady to weak. There was a ‘ around 25c under Friday of last week. 
sizeable supply of southwestern “dogy” SHEEP—Spring lamb values are Heifers lost 15@25c, and cows fully 
steers and heifers at $6.00 down to mostly 50¢ higher for week. Choice 25c, with extremes off as much as 50¢ 
$5.25; cutter grades, $3.75@4.65; aver- native springers reached $9.10; bulk, po. ane weak to 25¢ louse mostly 
age cost all fat steers, around $10.50, $8.85@9.00; yearlings, strong, with late 10@15c off; vealers, steady; eeelll fed 
compared with $11.50 at season’s high sales at $7.25 down; best light weight 00). and yearlings, 39 50@11 5; ane 
: 7 Q75 ? ’ Ns 
time. ey Pare eral loads, $11.75@12.50; choice 
: F 
HOGS—Compared with last Friday: weighty steers, 1,481 Ibs., $13.00. \ 
Market unevenly steady to 20c lower, ST. LOUIS HOGS—Compared with last Friday: | 
mostly 5@15c off; week’s top, $10.10; Reported by U. S. Bureau of Agricultural Market steady to mostly 10@15c lower; k 
closing peak, $10.00; late bulk 190 to Economics, top Thursday, $9.60; bulk good and 1 


260 lbs., $9.80@9.90; 260 to 350 lbs., 
$9.40@9.80; 140 to 190 lbs., $9.10@ 
9.80; good pigs, $8.50@9.10; most good 
packing sows, $8.60@8.90. 


SHEEP—Compared with last Friday: 
Old crop clipped offerings, now termed 
yearlings, 35@50c higher; spring lambs, 
50@60c up; sheep, little changed; 
week’s best yearlings, $8.15 at close; 
others, mostly $7.35@8.00; good 111-lb. 
Californias, $7.00; native spring lambs, 
$9.00@10.00, top and late bulk better 
grades, $10.00, representing highest 


St. Louis, Mo., June 6, 1935. 


CATTLE—Compared with last Fri- 
day: Steers, unevenly steady to 25c 
lower; mixed yearlings and heifers, 
steady to strong; cowstuff, 25c lower; 
sausage bulls, 50c lower; vealers, 25c 
higher. Bulk of steers brought $8.25 
@10.50; top matured steers, $12.25; top 
yearlings, $11.35; most mixed yearlings 
and heifers, $7.00@10.25; top mixed 
yearlings and best heifers, $10.50. Most 
cows registered $5.00@6.25; top $8.00; 
cutters and low cutters, largely $3.00@ 


choice grades, 180 to 300 lbs., $9.40@ 
$9.50; 300 to 350 Ibs., $9.25@9.40; heay- 
ier weights, down to $9.00; 150 to 180 
Ibs., $9.00@9.40; pigs, $8.00@8.75; 
packing sows, $8.65@8.75; stags, $8.25 
@8.75. 

SHEEP—Compared with last Friday: 
New crop lambs showed an advance of 
50@65c, while old crop lambs, now 
classified as yearlings, are 10@lic 
higher; aged sheep, steady. Thursday’s 
bulk sorted choice grade natives, $9.50; 
bulk of the California springers, $8.75 


levels since late April; two loads Cali- 4.25; top sausage bulls, $6.00; top @9.00; shorn California’s, $7.75@8.5. 
fornia spring lambs, $9.00 Wednesday; vVealers, $9.25. Fed shorn yearlings cleared Thursday 
most shorn native ewes, $2.00@3.50. HOGS—Market generally 15@25c at $6.75@7.55; top $7.60. 






—— 





O vtek en HOGS — SHEEP — CALVES— CATTLE 
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ST. PAUL 


_ §. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 

So. St. Paul, Minn., June 6, 1935. 

CATTLE—Medium and _ good fed 
steers and yearlings, $8.50@11.25; good 
to choice lots, $11.50@12.00; plainer 
material, $6.00@8.50; medium to good 
heifers, $7.50@9.50, $10.00 or better; 
light grassers, down to $5.50. Common 
to good cows earned $5.00@7.75; mostly 
$6.50 down; cutter grades, $3.25@4.75; 
common and medium bulls, $5.00@6.00; 
better vealers, $7.00@9.50; cull and 
common, $4.00@5.50. 


HOGS—Mid-week hog trade was 
weak to 10c lower, better 170 to 325 
Ibs. going at $9.25@9.50; heavier and 
lighter weights and medium grades, 
downward to $9.00 or less; good pack- 
ing sows, $8.40@8.70, mostly $8.60@ 
8,65; stags, mainly $8.50@9.00. 


By U 


SHEEP—Spring lambs and _ shorn 
yearlings, 25c higher; choice springers, 
$9.25; others, down to $7.00; choice 93- 
lb. shorn yearlings, $8.00; others, $6.50 
@7.75; shorn ewes, $2.00@3.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 
Sioux City, Ia., June 6, 1935. 
CATTLE—Prices remained at 25@ 
50c lower levels for week; only small 
lots $12.00@12.50; a few cars good 
long yearlings and medium weight 
beeves, $11.00@11.35; bulk, $9.50@ 
10.65; she stock ruled fully 25¢ lower. 
A few cars of good and choice light 
heifers, $9.25@10.00; beef cows bulked 
at $5.25@6.50; cutter grades, $3.75@ 
4.75; bulls, $6.25; vealers, $8.50. 


HOGS—Weakening influences late 
placed most slaughter classes on a 
5@10c lower basis compared with Fri- 
day a week ago; closing top, at $9.55; 
bulk 200- to 300-lb. butchers, $9.40@ 
9.50; most 150- to 200-lb. averages, 
$9.00@9.40; slaughter pigs, mostly 
$8.50@9.00. Packing sows bulked at 
$8.50@8.75; few smooth light sows, up 
to $8.85; extreme heavies, down to 
$8.25 and below. 


SHEEP—Compared with last week, 
yearlings advanced 10@15c, while 
spring lambs received 50@75c upturn. 
Small bunches native springs late 
cashed at $9.25@9.50; week’s top shorn 
yearlings, $7.65; late bulk, $7.25@7.50. 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended June 1, 1985: 





Week Cor. 
Ww ended Prev. week, 
est. drsd. meats: Junel. week. 1934. 
Steers, carcasses ...... 2,311 2,406 2,624 
Cows, carcasses ...... 1,512 1,686 1,787 
3ulls, carcasses ...... 28 24 928 
Veals, carcasses ...... 621 574 787 
Lambs, carcasses ..... 16,202 18,267 14,087 
Mutton, carcasses: - 1 1,256 880 
Pork, Ibs. ... . 267,374 140,259 280,373 









Week ending June 8, 1935 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics, 


Des Moines, Iowa, June 6, 1935. 
Hog prices at 22 concentration points 
and 9 packing plants in Iowa and Min- 
nesota was uneven and rather slow all 
week. Good to choice 200 to 290 lbs., 
$9.20@9.50; bulk delivered at plants, 
$9.35@9.50, few $9.55; railed loads, to 
$9.65; most 290 to 350 lbs., $9.05@9.40; 
180 to 200 lbs., $9.10@9.50; 160 to 180 
lbs., $8.85@9.30; light lights, $8.15@ 
9.00; good packing sows, $8.20@8.55; 
light kinds, to $8.70. 
Receipts week ended June 6, 1935: 










This Last 

week. week. 
Friday, May S81. .3....-2cccccces 23,100 15,100 
Ae err 15,500 13,400 
Monday, June 3.. 33,300 
Tuesday, June 4. 8,900 
Wednesday, June -. 329A eae 
Tinwetey, Tee GS ..ccvcviccces 11,800 Holiday 


RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended June 1, 1935: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 1 221,000 246,000 
Previous week .........- 17 229,000 282,000 
eee 219,000 582,000 274,000 
BE. bi6ecednancsaeeenenin 64,000 255,000 
Me jnsvGeevNensee vans 473,000 322,000 
ME wen bene deentanesrees 477,000 418,000 

Hogs at 11 markets: 

Wook emiled June 2 ..cccvcccccseccvsccees 179,000 
PRRVSORE WOOK. occ cence ces00csceseenweces 187,000 
SR rer 
SEE xete cduvesens10néiae< sede 467,000 
MEE cd ccncescvicceceestoneowsanateukeseneun 94,000 
WE. 500000060005 000404540 eeeeeemen 411,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended June 1..... 110,000 153,000 157,000 
Previous Week ....cccecs 122,000 156,000 166,000 
DEE iste no veeenneoeec 173,000 460, 157 000 
SE cee eie- enka smal 119,000 401,000 151,000 
ER 97,000 328,000 175,000 
SE sara Sadied ss stuedudon 121,000 354,000 271,000 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
June 1: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: June 1. week. 1934. 
Steers, carcasses. . 8,076 8.998% 9,297 
Cows, carcasses... 734 1,192 674 
Bulls, carcasses... 287 352% 316 
Veals, carcasses. . 9.038 12,834 13,668 
Lambs, carcasses. 29,731 42,794 31,785 
Mutton, carcasses. 2,698 8,309 2,961 
Beef cuts, Ibs.... 479,136 468,629 496,206 
Pork cuts, Ibs.... 910,385 1,326,588 2,114,346 
Tocal slaughters: 
SD vcwweessess 5,915 7,752 8,707 
oS eer a 12,300 16,573 17,189 
BOE cccecceceers 24,408 28,286 36,072 
ee eee 43,027 54,751 48,560 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter for week June 1: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Junel. week. 1934. 
Steers, carcasses ...... 1,820 1,971 2,680 
Cows, carcasses ...... 826 1,024 i, 
Bulls, carcasses ...... 566 449 
Veals, carcasses ...... 1,653 2,125 2,555 
Lambs, carcasses .... 12,141 15,389 12,173 
Mutton, carcasses .... 1,533 1,171 1,370 
a err 336,249 340,528 442,116 
Iocal slaughters: 
GE Senses cteeseernas 1,683 1,925 2,048 
0 ee ee 3,989 3,637 4,649 
EE 2.i00000b0e0e%0nun 5,528 12,362 17,495 
MD .chanesureoceseda’ 11,127 4,746 6,489 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 16 centers 
for the week ended June 1, 1935. 

CATTLE. 
Week Cor. 
ended Prev. week, 
Junel. week. 1934. 
Chicago ....ccccceccees 14,866 18,661 28,994 



























BN ON oe 0 cscs sewn 18,799 19,923 23,347 
ern 13,380 15,214 21,982 
East St. Louis.......... 14,714 19,010 9,310 
Sl MN esetccneasdses 5,976 7,026 11,896 
PE GE ec ccnccccevce 6,721 8,322 12,877 
|” ig RRP SIRE Ee 3,377 3,737 2,480 
ok ee 10,880 9,818 5,078 
PhiilaGelphia ...cccccccce cence sage 2,048 
eee 1,710 2,066 1,906 
New York & Jersey City ..... ‘mae 8,707 
Oklahoma City . 7,785 6,487 
OS ere Ss a 3,674 3,823 
eee ~ 688 3,876 4,295 
St. Paul.. e 10,063 14, 
Milwaukee . 3,376 3,329 
WED cvccksicsaes used 128,810 161,494 
ee ee 7 39,030 117,283 
ee GE a eciccasccces 7,241 10,003 86,390 
eee 11,896 58,460 
8 ee 22,479 19,781 41,866 
eS See 8,143 12,067 47,309 
fk See 10,197 8,287 42,770 
WE cabagiedovawexsts 2,888 3,244 8,649 
Sk eee 3,892 4,655 5,703 
PUMEENEER. ccvceccecess cones > ae 17,495 
ES ES 8,088 7,249 23,486 
New York & New Jersey ..... owas 36,072 
Oklahoma City........... 4,574 4,923 7,082 
EE. -eike'eOouaurnienes 9,269 11,360 13,847 
EE how eawean eae ae ie 2,795 3.796 10,884 
ae ere 9,205 9,239 30,155 
OSS 4,187 4,983 6,442 
WEED asecsvicccisecees 148,757 150,514 553,893 
SHEEP. 
Chicago ......cecceccece 39,212 37,032 30,491 
|: ee 41,306 28,271 28,493 
RE 26,406 28,664 22,513 
BE ie BONES 666:0:089868 13,447 15,517 17,210 
OS aE 15,071 18,492 21,291 
CS SE censcewsdveses 13,167 12,406 5,016 
cl eee 5,194 5,134 3,539 
. &. aeeseeeeerrssx 35,852 28,287 24,198 
RR RR a aera 6,489 
IID. © oinin6ckew ssn 3,049 3,559 2,187 
New York & New Jersey ..... ae 48,560 
Oklahoma City .......... 2,928 2,893 4,017 
EER ee 3,297 1,248 3,726 
ME guvawessesee seaws 5,635 6,597 2,294 
dRcseenaenseted 5,359 4,384 5,047 
PEUWOMNNS. occ ccccvccsece 2,331 1,940 775 
Total ......ccescccceecdhd, 20% 204,424 225,946 


ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for May, 1935, with comparisons, 
as they are reported by H. L. Sparks 
& Co.: 

May, 1935. May, 1934. 


be cee Mw oe 165,903 278,305 
Average weight, Ibs. ........ 210 204 
Top prices: 
DEE. ken st-cecsdeeccesome $10.15 $3.75 
PEE < eitinoahna- ceeded 6. esure 8.90 3.40 
Po eee 9.20 3.33 


The quality of hogs is running about 
the same. Heavy hogs are getting 
scarcer. June receipts are expected to 
be about the same as those for May. 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended June 1, 1935: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 5,546 1,382 611 1,552 
San Francisco ..... 825 25 41,550 1,400 
Pertand cicsccvccce 1,980 325 2,500 6,000 


In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 74 cars; hogs, 68 cars; sheep, 
44 cars. San Francisco directs: 325 
cattle, 125 calves, 1,150 hogs, 1,900 
sheep. 





Page 51 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 1, 
1935, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO, 
Hogs 


1,891 
536 


Sheep 
3,621 
4,524 

axes 1,067 

881 3,438 

ang ae. Prov. eens esve 

G. H. Hammond Co. .... . 496 
3,15 5,759 
16,571 
Brennan Packing Co., 1,581 hogs; 

Food Products Corp., 

1,695 hogs. 

Total: 26,287 cattle; 

21,257 sheep. 

Not including 881 
hogs and 


3,702 
4,905 
Hygrade 
1,631 hogs; Agar Pkg. Co., 
7,290 calves; 31,041 hogs; 
cattle, 2,173 calves, 
21,657 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. 
Armour and Co. .... 2,227 670 
Cudahy Pkg. Co. .. 1,988 938 
Morris & Co. 1,161 347 
Swift & Co. 1,851 882 
Wilson & Co. 1,867 823 
Kornblum & Son .. 326 cece cece 
Independent Pkg. Oi eax eens 116 
Others ,195 524 2,189 


24,346 


Hogs. 
1,460 
868 


Sheep. 


1,802 
806 


Total 7,241 


Sheep. 
5,311 
5,791 
2,839 
6,043 


Armour and Co. 
Cudahy Pkg. Co. 
Dold Pkg. Co. 


Bagle Pkg. Co., 10 cattle: Geo, Hoffman Pkg. 
Co., 51 cattle; Grt. Omaha Pkg. Co., 37 cattle; 
Omaha Pkg. Co., 108 cattle; J. Roth & Sons, 59 
cattle; So. Omaha Pkg. Co., 68 cattle; Lewis Pkg. 
Co., 254 cattle; Lincoln Pkg. Co., 222 cattle; 
Sinclair Pkg. Co., 437 cattle; W ilson & Co., 104 
cattle. 

Total: 12,304 cattle and calves; 20,556 hogs; 
19,984 sheep. 


EAST ST. LOUIS. 

re Calves. Hogs. Sheep. 
Armour and Co. L, 252 1,634 2,707 6,547 
Swift & Co. 2,462 —_ 5,798 
681 “ais 
Hunter Pkg. Co. som 508 517 
Heil Pkg. Co. weed eses 974 evee 

3,297 

562 

11,703 

10,100 


10,121 34,182 
ST. JOSEPH. 
Cattle. Calves. 


Swift & Co. 1,846 736 
Armour and Co. 729 
Others 541 44 


Hogs. 
3,758 
561 


Total 4,739 1,509 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. C ,980 190 
Armour and Co. d 3, 
Swift & Co. 2,303 


Shippers .. a 4,253 
Others ee 16 


8,694 


Hogs. 
4,031 


Total 610 14,448 
OKLAHOMA CITY. 
Cattle. Calves. 


«++ 2,089 871 
1,081 
76 


Hogs. 
2,070 
2,078 

292 


Armour and Co. 
ilson & Co. 


. 2,028 4,440 
Not including 126 cattle and 134 hogs 
direct. 

WICHITA. 

Cattle. Calves. Hogs. 

Cudahy Pkg. Co ,648 868 1,273 

Dold Pkg. Co é 111 863 

Wichita D. B. Co... cowe eeee 

Dunn-Ostertag eees ones 

Fred W. Dold & Sons eeee 185 

Sunflower Pkg. Co... neue 90 

Wichita Pkg. Co 1: oe eons 


979 §=2,411 
Not including 477 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
104 757 


840 1 856 
1,710 403 «=1,182 


MILWAUKEE. 
Cattle. Calves. 
Plankinton Pag. Co. 1,507 4,086 
U. D. B. Co. p A 18 


R. 27 
Armour and Co., 2,015 
- as a ane 
Shippers 

Others 


Total 


Cattle. Calves. 


Armour and Co. .... 2,679 
Cudahy Pkg. Co. 

Swift & Co. 

United Pkg. 

Others 


10,029 9,248 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co. 578 
Armour and Co. .... 2 585 
Hilgemeier Bros. .. 5 eoee 
Stumpf Bros. 
Indiana Prov. 
Meier Pkg. Co. 
Schussler Pkg. Co. 
Maass Hartman Co. 
Art Wabnitz 
Shippers 
Others 


Total 22,188 


CINCINNATI. 

Cattle. Calves. 

S. W. Gall & Son.. .... égee ose 
Ideal Pkg. Co 1 or 334 
E. Kahn’s Sons Co.. 1,181 7130 4,192 
Kroger G. & B. Co. 25 “aed ani 
Lohrey Pkg. Co. . ease 100 
H. H. Mewar Pkg. Co. aoe 2,510 

A. Sander Pkg. Co. .... see vase eves 

J. Schlachter & Son 300 rr 88 

J.&F. Schroth Pkg. Co. 22 oees 1,910 ovas 

J. F. Stegner & Co.. 2 139 30 

oe 386 2,222 1,638 

715 207 337 


Hogs. 


2,262 11,425 4,895 
Not including 273 cattle, 387 calves, 1,171 hogs 
and 55 sheep bought direct. 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended June 1, 1935, with comparisons: 
CATTLE, 
Week Cor. 
Prev. week, 
week. 1934. 
32,067 
15,343 
14,277 
16,952 
5 


9,61! 


a 26,287 
—— City 


ma. 

Fast St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 
Omaha 


y 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 24,854 
Cincinnati 13,191 
187,534 


19,573 
28,281 


Milwaukee 
Indianapolis 
Cincinnati 


170,991 


Watch the “Wanted” page for posi- 
tions offered. 


RECEIPTS AT CENTERS 
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CHICAGO LIVESTOCK LIVESTOCK PRICES AT LEADING MARKETS 


RECEIPTS. Livestock prices at five leading Western markets, Thursday, June 6, 1935: 
statistics of livestock at the Chicago Union Hogs (Soft or oily hogs excluded). CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
~ ards ~ tiv riods: 

geeck Yards for current and comparative periods (140-160 Ibs.) gd.-ch....$9.10@ 9.60 $9.15@ 9.70 $8.75@ 9.30 $8.85@ 9.40 $9.00@ 
Cattle. Calves. Hogs. Sheep. : 9.00@ 9.60 8.50@ 9.15 Y . 8.75 
Mon., May 27...-11,587 2,578 13,517 7 790 9. 
Tues, May 28... 6,152 2,398 13,217 6,856 Medium 
Wed. May 29... 4,801 1,4 12,222 10,967 ) 
urs., May 30... Holiday—No market. Medium denis 
May 3 847 1,510 15,549 12 Med. wt. (200-220 Ibs.) gd.-ch... 
300 200 2,000 4,000 (220-250 Ibs.) gd.-ch 
cima — Hvy. wt. (250-290 Ibs.) gd.-ch... 
Total this week. cow! (290-350 lbs.) gd.-ch 
a **44'867 ’ PACKING SOWS: 
Two years ago. .33,508 136,535 275-350 Ibs.) good 
q 25 Ibs.) good 
SHIPMENTS. (425-550 Ibs.) good 
Cattle. Calves. Hogs. . (275-550 lbs.) medium 


Mon., May 27.... 1,397 2s 2,181 SLAUGHTER PIGS: 


, May 28 .. ’ 444 é : 
g 494 1,849 1,205 (100-140 Ibs.) gd.-ch 8.50@ 9.35 9.30 
Holiday—No market. Medium 8.00@ 9.10 7.75@ 9.15 
36 77 1,448 1,615 Avy. cost & wt. Wed. (pigs, ex.) 9.70-252 lbs. 9.66-209 Ibs. 
100 +++» Slaughter Cattle, Calves, and Vealers: 
Total this week.. 6, 1,857 6,780 a STEERS: 
Previous week .. 6, 33: = 191 ’ (550-900 lbs.) 10.75@12.25 10.25@11.50 
Year ago ,863 7 , Good 9.75@11.50 9.00@10.75 
Two years ago. .10, ‘ Medium i i 7.75@ 9.50 
Total receipts for month and year to June 1, Common 4 " 6.50@ 8.50 
with comparisons: essai 
ice. se ae STEERS: 
1935. 1934. 1935. 1934. 11.50@13.00 1 
139,738 202,579 5 100d 
41,211 53,327 2 8.50@10.25 
272,283 585,042 
«++ ++ 246,742 176,999 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 12.50@13.50 a1. 


: 10.25@12.75 1 J 
Cattle. Hogs. Sheep. Lambs. 8.50@10.50 8.75@1 
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0.75@12.25 11.00@12.50 10.75@12.50 
9.50@11.50 9.75@11.75 9.50@11.25 
8.50@10.00 8.00@10.00 ° 5 
7.00@ 8.75 6.00@ 8.25 


SeSseese 


2. 11.75@13.00 11.25@12.75 
2. 10.00@12.00 9.75@11.75 
0. 8.25@10.50 7.75@10.25 , 


STEERS: 
(1300-1500 Ibs.) choice.......12.75@13.75 12.00@12.75 12.00@13.00 11.75@12.75 
Good 10.75@12.75 10.00@12.00 10.50@12.00 10.25@11.75 

HEIFERS: 

(550-750 lbs.) choice 10.50@11.50 10.00@11.00 e s 9.50@10.75 

ae : Good .25@10.50 8.75@10.00 ‘ \ 8.00@ 9.75 

Av, 1930-1984 ... . . . Com.-med. 4. 9. 5.50@ 8.75 E 5.00@ 8.25 
SUPPLIES FOR CHICAGO PACKERS. HEIFERS: 

Cattle. Hogs. Sheep. (750-900 Ibs.) 

Week ended June 1..... 20,492 49,725 A Com.-med. 

Previous week Be 51,500 i sisted 

1984 117,283 COWS: 

132,454 Good 

96,024 Com-med. ... 

97,407 Low-cut-cut 

117,853 


BULLS (Yris. Ex.) (Beef 
HOG RECEIPTS, WEIGHTS AND PRICES. —_ G : ee 
Receipts, average weights and top and average Cut-med. 
prices of hogs with comparisons: , e 
No. Avg. ——Prices VEALERS: 
Rec’d. Wet. Top. Avg. Gd.-ch. 
Week ended June 1.. 56,500 : 8 Medium 
¥ Cul.-com. 
CALVES: 
(250-500 lbs.) gd.-ch 
Com.-med. 
Slaughter Sheep and Lambs:** 


Ay. 1930-1934 SPRING LAMBS: 
CHICAGO HOG SLAUGHTERS. 


ery eet - hey under federal in- 
spection for week ended May 31, 1935: ek Ni y : 
Week ended May 31 YEARLING WETHERS: 


Previous wi (90-110 lbs.) gd.-ch 
*n llgaaaag 66,006 Medium 
EWES: 

CHICAGO HOG PURCHASES. (90-120 me) en : cs -50@ 3. Ph | a7 
Supplies of hogs purchased by Chicago packers (120-150 Ibs.) gd.-c es ; . ore = 
and shippers during the wee ended cea, (All weights) com.-med ‘ ) 2.25 2 g 1.25@ 2.75 

June 6, 1985, were as follows: **Spring lambs excepted, quotations on shorn basis. 
Week ended Prev. *Effective June 3, lambs dropped in the spring of 1934 classified as yearlings. 
J 6 week. 
Packers’ purchases 20,947 
Direct to packers 34,961 20,416 
Shippers’ purchases 6.501 


ich 47,864 CANADIAN LIVESTOCK PRICES = Bamonton, 
. ° ° Moose Jaw 
Leading Canadian centers, top live- Saskatoon 


stock prices, May 30, 1935: SELECT BACON HOGS. 


U. S. INSPECTED HOG KILL BUTCHER STEERS. 8 
I : Up to 1,050 Ibs. Winni .. 9.50 
nspected hog kill at 8 points during May 30, May 28, May 31, 
week ended Friday, May 31, 1935: 1953. 1935. 1934. 
Ww “ 2 $ ‘= Moose Jaw 
ended 5.75 Saskatoon 
May 31. week. 
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LIVESTOCK COST AND YIELD 


Kinds of livestock slaughtered, cost 
and yield in per cent and pounds for 
March, 1935, with comparisons: 

Mar., Feb., 
1934. 1935. 
Average live cost per 100 Ibs.: 
EES Terry reer 
Calves 2% 

Hogs 

Sheep and lambs......... 
Average yield, per « 

Cattle ..... 

a ibs #0 ba 

Hogs ai Was a ae 

Sheep and lambs.......... 
Average live weight, 

GREED, dveccowenses éscos se 
CN seevecsss 

Hogs ay 

Sheep and lambs.......... 39 
Sources of supply, 

Cattle— 

Stockyards 

GUE kteveaetewecdccens 
Calves— 

Stockyards 

GEReF «2... 

Hogs— 

Stockyards ............- 58.24 


Mar., 
1935. 


$ 7.16 
7.22 
9.03 
7.96 


xo =x 


22.00 


915.10 
171.85 
218.87 


per cent: 


Sheep and lambs 
Stockyards 80.63 
19.37 
Classification, per cent: 
Cattle— 
SE cdcccguecccececee Ge Giese 
Bulls and stags........ 3.2% 3.97 
Cows and heifers........ 43.7 56.29 
Hogs— 
Sows 
Barrows 
Stags and boars........ 
Sheep and lambs 
Sheep 
Lambs and yearlings.... 


48.00 
51,22 


0.78 


49.30 
49.87 
0.83 


3.70 


3.84 
96.16 96.30 


As far as can be ascertained, there are no 
“drought stricken cattle or calves purchased for 
Federal Surplus Relief Corporation’? included in 
above figures. 


MEAT PACKAGE DESIGN 


(Continued from page 19.) 


preciably beyond 200 contacts, provided 
not more than five or six designs are 
submitted in this test. 


Consumer Gives the Answer 


Various types of questionnaires have 
been used, but the only reliable infor- 
mation that has been obtained has been 
in answer to the question: “Which of 
these labels (or packages) do you like 
best?” Whenever supplementary ques- 
tions were asked, such as why she liked 
a design, what association it built up 
in her mind, etc., the person inter- 
viewed seems to assume the role of 
critic and does not give an unbiased 
opinion. Rather she tries to say what 
she imagines one would expect her to 
Say. 

Supplementary information of this 
type has been of very little value in 
reaching conclusions. 


Consumer jury tests may be made by 
calling on people in their homes. It is 
still easier to get a retailer’s permission 
to conduct a test in his store. When 
consumers are approached in retail 
stores they seem more inclined to give 
a casual and unstudied reaction. Again, 
however, the percentages in favor of a 
specific design or package do not vary 
appreciably when made either in a re- 
tail store or through contacts with con- 
sumers in their own homes. 
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Secondly, we have a sales test. After 
a design has been accepted it is advis- 
able to determine in advance how it will 
respond when placed in its natural 
competition. 


How to Make a Sales Test 


In making a sales test we have to 
contend with a number of variables over 
which we have practically no control. 
All that we can do is enlarge the test- 
ing samples so as to balance out all of 
the variables which we cannot control. 
Here are just a few of the variables 
which complicate the average sales test: 


a—Retail selling price. 

b—Retail advertising support. 

c—Amount of display effort in the 
store. 

d—Push exerted by sales people. 

e—Weather conditions. 


f—Changes in consumer purchasing 
power. 

g—Seasonal changes, etc. 

Experience seems to indicate that 
concurrent tests made in fifty stores 
produce the most reliable figures. A 
smaller number, as few as_ twenty 
stores, has produced reliable figures 
when incidental conditions were accu- 
rately controlled and supervised. 


Facts vs. Guesswork 


In making a sales test, it is necessary 
to test the package being used currently 
for a given period of time. Old stock 
is then removed and the new product or 
package substituted for an equal period 
of time. Conditions surrounding sale 
of first type of product must be dupli- 
cated exactly with second type of prod- 
uct if the results are to be relied upon. 

When information developed in this 
way is used as a basis for deciding upon 
a package or label change, we are 
taking much of the guesswork out of 
the business and are placing considera- 
tion of changes upon pre-tested infor- 
mation. My belief, said Mr. Nejelski, 
is that mystery and guesswork can be 
removed from packaging for the benefit 
of everybody concerned. It deserves 
consideration because it supplants 
hunches and guesswork with facts and 
figures. 


REGULATE MINNESOTA YARDS 


Minnesota’s new livestock weighing 
and grading law will go into effect on 
July 1, with state weighers and graders 
stationed at packing plant markets at 
Austin, Winona, Albert Lea, Newport 
and St. Paul. The law was designed 
to regulate weighing and grading at 
interior markets, and the state is to 
have access to buying records of meat 
packers. There will be no duplication 
of existing federal control at the South 
St. Paul market. 


What products go into neutral lard? 
How is it made? All steps in the process 
are explained in “PorK PACKING,” The 
National Provisioner’s latest book. 


N. Y. FUTURE HIDE PRICES 


Saturday, June 1, 1935—Close: Jum 
9.50n; Sept. 9.80@9.81; sales; Dee 
10.15 sale; Mar. 10.44@10.50; Jun 
(1936) 10.75n; sales 161 lots. Closing 
33@38 lower. 

Monday, June 3, 1935—Close: Tune 
9.40n; Sept. 9.74@9.75 sales; Dee, 194 
sale; Mar. 10.40 sale; sales 181 lo 
Closing 4@10 lower. 

Tuesday, June 4, 1935—Close: Ju, 
9.83n; Sept. 10.16 sale; Dec. 19 
10.49; Mar. 10.80@10.82; sales 103 lots 
Closing 36@43 higher. 

Wednesday, June 5, 1935—Close: Juy 
9.76n; Sept. 10.11 sale; Dec. 10.42 sale: 
Mar. 10.72 sale; June (1936) 110%. 
sales 53 lots. Closing 4@8 lower, 

Thursday, June 6, 1935—Close: Juy, 
9.65n; Sept. 9.97@9.98; Dec. 10 
10.30 sales; Mar. 10.57@10.62; Ju 
(1936) 10.85@10.90; sales 71 lots 
Closing 11@17 lower. 


Friday, June 7, 1935 — Close: Jum 
9.83 sale; Sept. 10.11 sale; Dec. 104 
sale; Mar. 10.73@10.75; June (1936) 
11.03n; sales 44 lots. Closing 4@R 
higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 1, 1935, were 3,549,000 
lbs.; previous week, 5,166,000 Ibs.; same 
week last year, 3,514,000 Ibs.; from 
January 1 to June 1 this year, 1lj- 
597,000 lbs.; same period a year ago, 
105,219,000 Ibs. 


Shipments of hides from Chicago for 
the week ended June 1, 1935, wer 
4,103,000 Ibs.; previous week, 5,625,00 
Ibs.; same week last year, 4,466,000 
lbs.; from January 1 to June 1 ths 
year, 146,683,000 Ibs.; same period a 
year ago, 125,913,000 Ibs. 


HIDE MEN’S GOLF OUTING 


Arrangements have been completed 
for the north side golf outing of the 
Hide and Leather Association of Chi 
cago, to be held Friday, June 14, at the 
Illinois Country Club, located on the 
Dundee Road just west of Glencoe 
Tickets are $4.00 each, which includes 
luncheon, dinner and green fees, amd 
reservations should be sent promptly to 
Geo. H. Elliott, Chairman of the North 
Side Outing. Packer hide men are 
vited to bring as many of their friends 
as they wish but reservations should 
be made in advance, if possible. 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended June 1, 198% 


Cattle. Calves. 
Jersey City 
Central Union 
New York 


Total 3,722 12,383 
Previous week 6,008 14,517 
Two weeks ago 6,098 15,436 


The National Provision 





PRICES 
Close: 
sales; 
10.50; June 


its. Closing 


Close: Jun 
5; Dec. 10.49 
eS 131 lots 


Close: June 
dec. 10, 
les 108 lots, 


—Close: June 
36) 11.02: 
lower, 
Close: June 
ec. 10 
10.62; ~ 


S 71 lots 


Close: June 
; Dec. 104 
une (1936) 
sing 14@i 


1 completed 
ting of the 
ion of Chi- 
e 14, at the 
ted on the 
of Glencoe. 
ich includes 
1 fees, and 
promptly to 
f the North 


| and Qj 
Hig eS ianaeals 


Chicago 


PACKER HIDES — There was a 
somewhat scattered movement this 
week of about 65,000 packer hides at a 
cent under the recent high prices but 
late this week the market appeared 
firmer and recovered a half-cent on 
Colorados and heavy Texas steers, on 
limited sales totalling 3,200 by one 
packer. 

The continued decline over the past 
ten days in the hide futures market re- 
sulted in re-sale offerings in quantity 
of hides held by speculators and some 
tanners confined most of their buying 
to such hides, at prices under the spot 
market. However, such stock runs in 
large part to light weight hides and 
are mostly late winter and early spring 
take-off and not suitable to the needs 
of certain specialty leather tanners. 
With any upturn in hide futures prices 
the market would be relieved of such 
re-sale offerings to a great extent. 
Heavy hides of good summer take-off 
will undoubtedly be rather scarce later 
on. 


One packer sold 4,500 Mar. to May 
native steers early at 12c, and 7,000 
Jan.-Feb. moved later at 114%c; Mays 
could now be sold at 12c but 124%@ 
18c asked, top by one packer who re- 
mained out of market this week. Two 
packers sold 3,600 extreme light native 
steers early at 9%c for Mays and 942c 
for Mar.-Apr. 


One lot of 4,000 Apr.-May butt 
branded steers sold mid-week at 12c; 
3,000 Apr.-May Colorados sold at same 
time at 1144c, while 2,600 Apr. forward 
moved later at 12c, recovering %c of 
the loss. One packer sold 600 May 
heavy Texas steers late this week at 
12%ec, or %e under last week. Light 
Texas steers quotable around 11%4c, 
nom. One lot of 1,500 Apr.-May ex- 
treme light Texas steers sold at 9c, 
early, 


_Association sold 800 May heavy na- 
tive cows early at 9%4c, and a packer 
sold 1,000 Mays later at 9%c; 91%4c now 
bid for a clean-up lot dating Mar. to 
May, with 9%c asked. Total of 7,800 
light native cows, including 3,000 by As- 
sociation, all Mays, sold at 914c early, 
and obtainable for more. Three packers 
sold 29,000 Apr.-May branded cows 
early at 9c and bid for more. 


Native bulls quotable around 9c, 
nom., with 946c asked. 


SMALL PACKER HIDES — Chicago 
small packer all-weights of current 
take-off quoted nominally around 9%c 
for natives and 9c for branded. Out- 
side small packer lots range from 8%@ 
9c, selected, for natives but buyers’ 
ideas lower and trade slow. 


Week ending June 8, 1935 


COUNTRY HIDES—tThere has been 
very little activity recently in country 
hides and interest light at the moment. 
Tanners seem to have taken care of 
their immediate requirements and offer- 
ings from interior points somewhat 
more liberal. However, holders are 
generally not inclined to accept the 
prices obtainable at present, and busi- 
ness confined to otcasional forced sales. 
All-weights quoted 642@6%c, selected, 
delivered, for trimmed hides. Heavy 
steers and cows last sold at 7c but 
quoted around 642c at present. Buff 
weights top at 7c to possibly 74c. Ex- 
tremes appear top at 744c, some quoting 
7%@7'%e. Bulls around 4% @5c; glues 
4% @4%c. All-weight branded 54%@ 
5%c, flat, less Chicago freight. 

CALFSKIN S—Packer April calfskins 
were well cleaned up three weeks back, 
at 20c for northern heavies, 21c for 
certain picked point heavies, 19¢c for 
River point heavies, and final sales of 
lights at 164%c. One packer sold 6,000 
May northern light calf, under 9%4-lb., 
at the close of last week at 18%%4c, re- 
ported to have gone for export; May 
heavies were offered basis 22c for 
northerns. Market quiet, so far this 
week, awaiting trading to establish 
prices for May calf. 


LATER—One packer sold 16,000 May 
northern heavy calf 914/15-lb. late this 
week, another packer 6,000, and a third 
packer 3,500, all at 21c, or cent ad- 
vance. 


Active trade late mid-week on Chi- 
cago and Detroit city calfskins, with 
total of about nine cars sold at 14c for 
the 8/10-Ib., 17c for 10/15-lb., and light 
calf and deacons at $1.00; these prices 
are 4c under last prior sale of 8/10 
and previous bid figure for the 10/15- 
Ib., and 10c down for light calf and 
deacons. Outside cities, 8/15-lb., quoted 
15@15%ec; mixed cities and countries 
12@12%c; straight countries 10@10%c. 

KIPSKINS—Trading awaited to es- 
tablish prices for packer May kipskins. 
Last trading on Aprils was at 12c for 
southern natives and 11c for southern 
over-weights, with northerns quotable 
at 18¢ and 12c respectively. 

Chicago city kipskins quoted around 
11%c nom., with offerings made at 12c 
and bids lacking. Outside cities quoted 
around lic; mixed cities and countries 
914@10c; straight countries 8@8%6c, 
nom. 

HORSEHIDES—Market recently has 
been steady to fairly firm, with choice 
city renderers quoted $3.40@3.75; mixed 
city and country lots around $3.00@ 
3.15. 

SHEEPSKINS—Dry pelts fairly firm 
at 12%@13%c for full wools, short 
wools and pieces half-price. Produc- 


tion of packer shearlings has about 
reached peak; shearing has not been 
delayed much on account of cool 
weather since a good many lambs are 
coming in from feeding lots. One pack- 
er reports moving two cars this week 
at unchanged prices, 60c for No. 1’s, 
45c for No. 2’s, and 25c for clips. Pro- 
duction running mostly No. 2’s and clips 
and prices quoted around 5c lower in 
some directions for first two grades 
and 20@22%c for clips. Pickled skins 
steady, with old skins well cleaned up 
earlier and market quoted around $3.50 
@3.62% per doz. Trading awaited to 
establish market on new skins, with 
$5.00 per doz. generally talked for June 
skins. Outside small packer lamb pelts 
moved at $1.25@1.30 each. 


New York 


PACKER HIDES—A good part of 
New York packers’ May production 
moved earlier at 13c for native and 
butt branded steers and Colorados at 
12%c, some sales made to Exchange 
operators. Market quiet at present but 
hardly quotable over parity with west- 
ern market, or cent under above prices. 

CALFSKINS — Trading awaited to 
establish values on calfskins. Collec- 
tors have been talking 4-5’s at $1.25, 
5-7’s at $1.50, 7-9’s at $2.00, and 9-12’s 
around $2.80; packers’ ideas recently 
have been around $1.75 for 5-7’s, $2.05 
for 7-9’s, and $2.90 for 9-12’s. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 7, 1935, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
June 7. week. 


@12%n 13%n 9 
@12 13 

@12n 13n 

13 


Cor. week, 
1934. 
Spr. nat. strs, 
vy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt a’ 


€&8 &H98 
ao oy 


& 


2 
11% 


rer GG 00D 


Rav 


Tin 
Calfskins ...16%4@21 
ny 13n 


mks, reg.. 
Slunks, hris..40 50 

Light native, butt branded and Colorado steers 
1c per Ib. less, than heavies. 


CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts. 9%n 9%@ 9 
Branded .... 9n 9 9 
Nat. bulls .. 8l4n 8ign 
Brnd’d bulls. Tien Tn 
Calfskins ...14 17 144@17 9 
Kips 114%n 11 pal 

75 60 7in 50 
Slunks, hris..25 40 25 


Sml. pkr. 
lame ...-1.25@1.30 1. 1.30 1.30 
Pkr. shearlgs. 60 60 65 75 

Dry pelts ...124%@13% 12 13 12 
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Save Re-Grinding Expense—C. D. TRIUMPH 
Reversible Plates Need No Grinding for 5 Years! 


A plate for your meat grind- 
er guaranteed for ten years! 
No re-grinding or sharpening 
expense for five years! 


The Triumph C-D Reversible 
Plate is a plate in a class of 
its own. Do not class the 
Triumph plate with any other 
so-called hard steel or ever 
lasting plate. Triumph plates 
are superior. Triumph plates 
are guaranteed to outlast four 


has the patented C-D future, it is reversible—can be used on 
both sides—has a reversible bushing that cannot possibly come 
loose. Triumph plates are made for all sizes and makes or styles 
of grinders. ‘ 

Do away with sending plates and knives to be ground. Dy 
away with unsatisfactory and expensive renting of plates ang 
knives. Use O. K. knives or C-D cut-more with changeable 
blades and C-D Triumph Angle Reversible plates. The first cog 
is the only cost for several years to come! 

Send for further information and price list. 


SPECIALTY MFRS. SALES Co, 


plates of any other make or 


style, foreign or domestic. It 2021 Grace St. Chas. W. Dieckmann Chicago, Il, 








IT HAS W 
eo to 


The Man Who Knows 
Makers of the genu- 


ine H. J. Mayer 
pecial Frankfarter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Sammer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, Won- 
der Pork Sausage 
Seasonings, 

Deal Lyone Season- 
ing and Special 
NEVERFAIL Curing 

Compounds, 











‘HJ. MAYER © SONS CO, 


6819-27 S. Ashland Ave., Chicago 


Canadian Office, Windsor, Ont. 





HAT IT TAKES 
make good sausage! 


Naturally, GOOD spices are 
the important part of any 
good seasoning. But 
MAYER Seasonings give 
you that extra something 
that makes it the BEST of 
seasonings. It has greater 
seasoning strength—it goes 
farther. It is ground better, 
blended better, prepared 
more carefully. It makes 
better sausage — because it 
is better! 


MAPLEINE 


is an ideal flavor tonic for pork 
products. It emphasizes and 
Auk teint on the tent makes more permanent the gen- 
seasoning cost per pound of 
sausage, it costs no more 
than your present inferior 
seasoning. 


uine flavor and sweetness of 
ham and sausage. Will not 


“cover up” the natural flavors. 


Write for samples! 


@ Crescent Manufacturing Company 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 























CTION-AIR is a PROVED 











DISTRIBUTORS: 
Add this profitable, 
easy-to-sell special- 
ty to your line. 
Write today for 
franchise details. 











Money Saver! 


The experience of packers throughout the country—large and small—proves 
that an Action-Air in your cooler will save money for you. 

Action-Air reduces shrinkage—an important item at present high prices. 
It reduces discoloration by making the temperature more uniform throughout 
the cooler—lowers existing temperatures—speeds cooling—banishes excessive 
moisture, mold and musty odors—controls ice. 

Easy to install, economical to operate. Increases capacity and efficiency 
of your present equipment. Send your name and address with this ad for 
complete information. 


The B ROW N Corp. 133 Chester St., Syracuse, N. Y. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, June 11, 1910.) 


Packers purchases of hogs at Chicago 
for the week ending June 4, 1910, 
totalled 107,000 head; year to June 4, 
1,913,200 head. Hogs averaged $9.48 
for the week at Chicago, against $7.42 
for the same week a year previous. 
Cattle averaged $7.55 for the week; 
lambs, $7.90. 

Stocks of provisions at principal 
markets were larger than in the previ- 
ous month, but still much below those 
of a year previous. 

Packer hides continued to sell at 16c 
Chicago for native steers. Chicago city 
calfskins were offered at 1644c. 

American pork products were ad- 
mitted to Austria-Hungary upon com- 
pletion of a tariff agreement granting 
reciprocal privileges to Austrian im- 
ports to the United States. 

Brazilian government offered conces- 
sions to American meat packers to open 
plants in Brazil. 


German pork packers were showing 
interest in the Hannaford hog dehair- 
ing machine, the first unit being set up 
in a plant at Duisburg. 

Process for manufacturing snow- 
white lard was being discussed in the 
industry. Use of proper materials to 
get this result was being urged. 

New process for defrosting frozen 
beef known as the Macmeikan process 
was aiding Australian packers in the 
British market. 

Suits against packers for violation of 
the anti-trust law were being prepared 
by the attorney general of Missouri. 

Extension of time for two months to 
comply with the federal court decree 
dissolving the National Packing Co. was 
asked by packers’ attorneys. 

Packers at New York were warned 
by the city department of weights and 
measures that they could not weigh 
“back sets” with the lamb carcass. 

Supreme court of New York dis- 

missed a suit of Frederick Joseph 
against the Sulzberger & Sons Co. for 
breach of contract. ’ 
_ Wm. J. Focke, president Wm. Focke 
Sons Co., Dayton, O., packers, was 
given a dinner by employees upon the 
occasion of his departure on a trip 
abroad. 

Swift & Co. established a chemical 
laboratory at their St. Paul plant. 

Henry Lohrey Packing Co., Pitts- 
burgh, Pa., was incorporated by Henry, 
C. H., J. E. and W. G. Lohrey. 


Week ending June 8, 1935 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week total 23,439 cattle, 5,887 
calves, 22,487 hogs and 11,179 sheep. 


Provision shipments from Chicago 
for the week ended June 1, 1935, with 
comparisons, were reported as follows: 


Week 
June 1,. 


Previous Same 
week. week, ’34. 
Cured meats, Ibs.. .15,754,000 17,206,000 18,220,000 
Vresh meats, lbs... .32,858,000 38,155,000 43,794,000 
Taek Whe cocks 3,170,000 3,530,000 6,179,000 

A. H. Milkouski and A. Baerselman, 
of H. B. Moellev & Co., Brodnicana 
Pamonzee, Poland, are in Chicago to 
study American sausage production 
methods. 


A. Donald Lazerus, Clarence Robert 
Lazerus, Inc., has been on a trip to 
Milwaukee and Madison, Wis., this 
week. 


F. G. Ketner, Producers Cooperative 
Commission Association, Dayton, O., 
was a visitor to Chicago this week. 


H. A. Palmer, general manager, T. 
M. Sinclair & Co., Cedar Rapids, Ia., 
was a Chicago visitor this week. 


Steve Jeness, assistant superin- 
tendent, Kaufman & Co., Baltimore, 
Md., visited in Chicago during the 
week. 


Dave Averch, sales manager, Capitol 
Packing Co., Denver, Colo., was in Chi- 
cago last week. 


John Tiedemann, president, Tiede- 
mann & Harris, San Francisco, Calif., 
packers, spent several days in Chicago 


during the past week calling on old 
friends and visiting the trade. 


M. J. Woodenberg, accounting depart- 
ment, Grand Rapids Packing Co., 
Grand Rapids, Mich., was a visitor this 
week. 


Scores for this week’s games in the 
Packers’ Softball league were: Wilson 
15, Swift 3; Miller & Hart 17, Man- 
aster 4; Hammond 17, Drovers 14; 
Omaha 18, Armour 12; Reliable 34, U. 
S. Cold Storage 14. League standings 
to date are: 

Pet. 
1.000 
1.000 
1.000 

.500 
.500 
.500 
.500 

.000 

.000 

.000 


The softball team of the Visking 
Corporation has won its fourth out of 


Wilson 
Drovers 
Hammond 
Reliable 


Manaster 
U. 8. Cold Storage 


DONE HEH OOOH 


' four games in the Clearing Industrial 


District league. The team now has its 
own field next to the Visking plant, 
and believes it could handle some of the 
packers’ teams. 


Among Chicago visitors this week 
were George M. Foster, vice president, 
John Morrell & Co., Ottumwa, Ia.; 
Louis E. Kahn, vice president, and 
Marcus C. Scheumann, superintendent, 
E. Kahn’s Sons Co., Cincinnati, 0O.; 
W. R. Sinclair and A. C. Sinclair, vice 
presidents, Kingan & Co., Indianapolis, 
Ind.; Frank Kohrs, president, Kohrs 
Packing Co., Davenport, Ia.; C. H. 


STORY OF THE ‘BATTLE OF BOLOGNA.” 


Participating in the nationwide “Get Acquainted with Sausage” campaign, executives 
of the Nuckolls Packing Co., Pueblo, Colo., formed two salesmen’s teams for a contest 


to increase volume of Nuckolls quality sausage products. 


General manager H. L. 


MacWilliams—himself a master salesman—headed one team, and sales manager A. D. 


Curtis led the other team. The contest brought fine results. 


The loser is to treat the 


winner to a sausage dinner, the deserved result of victory, all team members partic- 
ipating. MacWilliams’ team was appropriately called the “Hoot Mons” and Curtis’ team 


the “Sausage Sailors.” 


Here are the team leaders with a display of their product. 
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A REVOLUTIONARY ACHIEVEMENT... THE WALD MOLD 


will speed up your production 


SEELBACH DUZ-MORE KNIVES 
AND 


° 


IMPROVED CHOPPER PLATES 


Now you can get a grinder knife that eliminates sharpening 
expenses and replacement costs. The DUZ-MORE Knife will 
operate with any plate and save money, time and trouble. 
But when used with the Seelbach “Long Life’ Plate it will 
give more efficient, far longer service. For the “Long Life’”’ 
Plate is made of an outstanding- 
“Long Life” ly superior, tough steel that re- 
Plates , sists wear. 

} Only several advantages of the 

DUZ-MORE Knife are: 
Interchangeable blade with 4 


cutting edges in 1 unit, quickly WALD Wire De- 


. saus mpaign— 
hand-set in life-time holder. No livery Baskets are a age ca P ign ‘use 
tools or adjustments. Always 


held firmly in place. sturdily made, the WALD Quick Action 
Self-sharpening, will cut tons heavily tinned. Sausage Mold! Sausage 
upon tons of meat, and far out- i ; “= ; 
ar anaes eae . Six sizes. looks better, is easier to 
Bry toe stay perfectly WALD Tinned sell. POSITIVE AC- 
aligned wit ate assuring . . : 
rapid, uniform production. tape ie i TION. Closing pin is 
Shorter cutting edge _ elimi- are electrically - 
nates unnecessary heat and fric- welded. Made of ig Prine poison never 
17Z- tion. . 4 - 
2 <— “ahestedate sanitary, easy to heavy gauge — ony “es ge pst: 
and holder clean, no grooves or slots for thoroughly tinned. ment opens an closes 
meats, etc., to settle in. . ° i i 
a. For further particulars mail Write for details! mold. Write for details 
coupon below. and prices! 


K. C. SEELBACH CO., INC. 


260 West Broadway, New York, N. Y 


Please mail literature. WALD MFG CO INC 
Company e °; 7 


Name MAYSVILLE, KENTUCKY 


REA. 6.6 06 te 005 Fe Odeo rd ee be enevawed<'s 


@/ PY? Hl IF. C. ROGERS, INC. 
Peacock Brand snr a Nom SET 


PACKINGHOUSE SPECIALTIES 
PROVISION 
BROKER 


QUALITY HARRY K. LAX, General Manager 


IS ALWAYS Member of New York Produce Exchange 
IN STYLE and Philadelphia Commercial Exchange 
WHEN 


YOUR 
SAUSAGE 


AND OTHER Do You Need 
PROCESSED MEATS . 
ARE PREPARED Sausage Materials? 


WITH 
PEACOCK BRAND Beef —Veal — Bull 


PRODUCTS Wire—Write— Phone 
HESS-STEPHENSON CoO. 


.W2J Stange Co BROKERS 


= . i , Tih 
ES CHICAGO 327 S. La Salle St Chicago 


\S In daily communication with all mid-west packers 
AS = 
A= 


on. oe oO tw Soe et ee Oot 


Patent Pending 





Get full profits from the 
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Ungermann, president, Birmingham 
Packing Co., Birmingham, Ala.; Henry 
Fischer, president, Henry Fischer Pack- 
ing Co., Louisville, Ky.; A. C. Bolz, 
vice president, Oscar Mayer & Co., 
Madison, Wis.; H. M. Shulman, pur- 
chasing agent, Hammond-Standish Co., 
Detroit, Mich.; H. H. Corey, vice presi- 
dent, G. A. Hormel & Co., Austin, Minn. 


C. M. Mickleberry operates a popular 
restaurant in Beverly Hills, known as 
the Log Cabin, and not a sausage plant, 
as was stated in this column several 
weeks ago. 


NEW YORK NEWS NOTES 


Meyer Kornblum was a visitor to 
New York last week and greeted his 
many friends in the industry who at- 
tended the opening of his new branch 
in the West 13th street market on June 
1. Mr. Kornblum makes his headquar- 
ters at Kansas City, Mo., where he op- 
erates a large packing plant, while his 
son Samuel is in charge of the new 
branch in New York City. 


George Lazarus held the official 
opening of his new branch at 447-449 
West 13th st., New York, on June 1, 
where he will handle a full line of beef, 
lamb and veal. 


Visitors to New York last week in- 
cluded president R. H. Cabell; E. L. 
Lalumier, controller; F. A. Becker, as- 
sistant treasurer, and T. M. Galvin, 
soap works, Armour and Company, Chi- 
cago; vice president W. J. Cawley, and 
Richard White, frozen egg division, 
produce department, Wilson & Co., Chi- 
cago; J. Caterina, produce department, 
Swift & Company, Chicago. 


H. F. Price, superintendent, United 
Dressed Beef Company, is in Oklahoma 
spending his vacation with his father. 


Gardner McBride, assistant manager, 
Kingan Provision Co., motored to 
Wheaton, IIl., to attend the graduation 
of his son. After a short vacation, he 
will return to his duties. 


Miss A. Mildred Schmidt, daughter of 
George A. Schmidt, president, Stahl- 
Meyer, Inc., and Alexander A. For- 
man were married at the Schmidt home, 
Rye, N. Y., on June 2. Mr. Forman 
is a graduate of Yale and is attending 
Columbia University law school. 


Meat and fish seized end destroyed 
by the health department of the city of 
New York during the week ended May 
25, 1935, were as follows: Meat— 
Brooklyn, 56 Ibs.; Manhattan, 682 Ibs.; 
Bronx, 25 lbs.; Queens, 3 lbs.; total, 
766 lbs. Fish—Brooklyn, 15 lbs.; Man- 
hattan, 5 lbs.; total, 20 Ibs. For the 
week ended June 1, 1985: Meat— 
Brooklyn, 14 Ibs.; Manhattan, 1,557 Ibs.; 
Bronx, 250 Ibs.; Queens, 20 Ibs.; total, 
1,841 lbs. Fish—Brooklyn, 9 Ibs. Poul- 
try—Brooklyn, 2 lbs.; Manhattan, 33 
lbs.; total, 35 Ibs. 

_Ralph A. Dalto has joined the New 
York staff of Jacob E. Decker & Sons 


Sales Co. in the canned meats depart- 
ment. 


Week ending June 8, 1935 


“BOSS” EXECUTIVE PASSES 


John J. Dupps, sr., vice president, 
Cincinnati Butchers’ Supply Corp., died 
on May 29, at his home, 6051 Hamilton 
ave., Cincinnati, O. His loss will be a 
great shock to his many friends and ac- 
quaintances in the meat industry, in 
which he had been active for almost 
fifty years. 


“Daddy” Dupps, as he was affection- 
ately known in the trade, was born in 
Cincinnati, July 17, 1871, and became 
associated with the Cincinnati Butchers’ 
Supply Corp. as a salesman in 1886. 
Together with the late president 
Charles G. Schmidt he spent many 
years in bringing the company to the 
position it now enjoys in the industry. 
He is survived by one son, vice presi- 
dent John J. Dupps, jr., of the com- 
pany, and two daughters, Mrs. Arno 
C. Beck and Mrs. Vernon C. Barnes of 
Cincinnati. 


Masonic services were held at the 
home on the evening of May 31 and 
funeral services were conducted on June 
1. The Elks were first to officiate, and 
were followed by Rev. K. Brent Wood- 
ruff, of Grace Episcopal Church, who 
read the burial service. Interment was 
in Spring Grove cemetery. Active 
pallbearers were officials, sales and of- 
fice men associated with him in the 
company—Herman Schmidt, Oscar 
Schmidt, William R. Marquardt, Wil- 
liam H. Sweet, Charles A. Schwing and 
Albert J. Apfel. Honorary pallbearers 
were six of his oldest friends—Charles 
Eisen, C. C. Groff, Richard Bahmann, 
Dr. Charles Howard, Bert Berger and 
Albert Johnson. 


Representatives of the meat indus- 
try attending the funeral included Mr. 
and Mrs. Henry Fischer and Mr. and 


WILL MISS “DADDY” DUPPS. 


One of the pioneers in developing pack- 

inghouse equipment service for the indus- 

try, John J. Dupps, sr., passes away at 
his home in Cincinnati. 


Mrs. Carl Fischer, Louisville, Ky.; An- 
ton Stolle, Richmond, Ind.; George 
Meyer, Charles Reimers, George Kauf- 
man, Charles Roth, Mr. and Mrs. John 
Wappel, and Jacob Vogel of Cincinnati 
and Frank N. Davis of THE NATIONAL 
PROVISIONER. Floral tributes and tele- 
grams came from near and far, and 
numbered well over the hundred mark. 
Telegrams received from those iden- 
tified with the packing industry came 
from Cudahy Packing Company, Chi- 
cago; Fried & Reinemann Packing 
Co., Pittsburgh, Pa., Hoffman Packing 
Co., Syracuse, N. Y., H. O. Fisher, 
Pittsburgh; Walter J. Richter, Chicago; 
Con Yeager, Pittsburgh; J. A. Bruder, 
Chicago, and R. E. Jordan, Baltimore. 
Floral pieces from the packing indus- 
try included J. & F. Schroth Packing 
Co., Cincinnati; Hughes-Curry Packing 
Co., Anderson, Ind.; Val Decker & 
Sons, Piqua, O.; Zehner Packing Co., 
Bellevue, O.; H. H. Meyer Packing Co., 
Cincinnati; Ed. H. Bartsch, United Cork 
Co., Cincinnati; Sam Stretch, New 
York; Theurer-Norton Provision Co., 
Cleveland; Abbott Packing Co., Car- 
negie, Pa.; Henry Fischer Packing Co., 
Louisville; John Engelhorn & Sons, 
Jersey City, N. J.; Charles Sucher 
Packing Co., Dayton, O.; Heekin Can 
Co., Cincinnati; Ohio Provision Co., 
Cleveland; Anton Stolle & Sons, Rich- 
mond, Ind.; Weimer Packing Co., 
Wheeling, W. Va.; C. A. Durr Packing 
Co., Utica, N. Y.; Anders & Reimers, 
Cleveland, O.; Jacob Vogel, Cincinnati; 
H. A. Amberg, Utica, N. Y., and Gen-. 
eral Electric Company. 


COUNTRYWIDE NEWS NOTES 


Fire threatened main buildings of the 
H. & M. Packing Co., Denver, Colo., 
last week, but was brought under con- 
trol. The blaze destroyed trucks valued 
at $4,000 and did $5,000 damage to the 
plant. 

John E. Awburn, for 32 years in the 
lard department of the Cudahy Packing 
Co., died recently in Wichita, Kan. Mr. 
Awburn had been foreman of the lard 
department of the Wichita plant for 
many years, but retired three years 
ago. 

E. C. Merritt, manager of the trans- 
portation department, Kingan & Co., 
Indianapolis, passed away at the Meth- 
odist hospital, Indianapolis, on June 6, 
after an illness of several weeks. Ed 
Merritt had been identified with the in- 
dustry for many years, and had a wide 
circle of friends who will mourn his loss. 
His early days were spent in the rail- 
road field, which he left to take charge 
of traffic matters for the Indianapolis 
Abattoir Co. It did not take him long 
to learn the packing business, and he 
was general manager of the company 
before many years. Upon the dissolu- 
tion of the company he engaged in the 
brokerage business in Chicago, and later 
became a member of the Kingan organi- 
zation. He was a traffic authority, a 
well-seasoned packinghouse man and a 
sterling character. 
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‘For the Betail Meat anc 


Inventory of Customers 


How One Dealer Keeps Track of 
His Trade and What They Buy 


EEPING a “perpetual inventory” 
K of his customers and a check on 
his sales to them will aid the retail 
meat dealer in determining how much 
customers buy, what departments they 
buy in, which departments need 
strengthening, and whether he is losing 
any sales by having customers come in, 
turn around and walk out. 


One retailer has worked out a novel 
method of collecting such facts and 
statistics. 


As the customer enters the Puritan 
Food Market in Allentown, Pa., he is 
handed a ticket which he takes along 
to the meat, fruit, grocery or the fish 
counter. When his purchase is com- 
pleted the price is marked on the ticket 
together with the articles bought. The 
customer pays the cashier and walks 
out. 


Each ticket carries a serial number. 
If the customer buys nothing he turns 
in his ticket at the door and it is used 
over again after noting “no purchase,” 
thus keeping track of the number in 
the store and the number that bought 
or did not buy. 


These tickets are collected at the end 
of the day from the cashier’s office and 
give the store an exact idea of how 
many people were in on Monday or 
Tuesday, in fact, every day in the week 
and at what hours, for the tickets are 
also time stamped by the cashier. Thus 
the peak load and the busiest days in 
the week can be quickly determined, 
without guessing. 

If the store advertises special sales 
at any time these tickets also tell the 
tale of the number of sales made. 
Again there is no guessing. The facts 
are known. 


The Puritan market, which operates 
on a cash basis, has found that offering 
bones and suet as dog food is also help- 
ful in building business. These are 
given free to customers who wish them 
with every purchase of meat. 


ECONOMICAL MEAT COOKERY 


Housewives are tremendously inter- 
ested in securing all the latest infor- 
mation about the use of meat in the 
diet, and the very fact that prices are 
high makes them all the more inter- 
ested in knowing how to buy and pre- 
pare economical meat dishes. 


All previous attendance records at 
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the National Live Stock and Meat 
Board’s schools of meat cookery were 
broken recently at Minneapolis, Minn., 
where at four sessions a total of 35,500 
homemakers crowded the municipal 
auditorium in that city to learn the 
latest kinks in the selection and prep- 
aration of meat and facts about its 
nutritive value. There were more than 
11,000 women at the final session. 


Consumer surveys indicate that from 
20 to 25 per cent of the average food 
dollar is spent for meat. The Board’s 
cooking schools have brought proof 
that housewives everywhere want to 
know more about buying meat, points 
to observe in choosing cuts, and how 
to secure variety in the meat dish. 
They are interested in the use of the 
less-demanded cuts in the question of 
meat in the diet of the child, etc. 

More than forty cuts of meat are 
used in the cooking school programs 
in each city. Dishes made from lard 
are also featured. In addition, scores 
of different foods which can be served 
to advantage with the various cuts of 
meat are prepared and their prepara- 
tion explained. Since the meat cookery 
school program was inaugurated in 
February, 1933, a total of 1,107,000 
homemakers have attended. 











Puritan food Market 


NO. 265,723 





Purchased 














INVENTORIES THE CUSTOMERS 


This card, passed out to and collected 
from every customer in the store, tells 
amount of sales, time, day of the week 
and in what department sales were made. 


p= 














Retail Shop Talk | 








CAREFUL CUTTING ESSENTIAL 


The days when the retailer could ent 
his meat carelessly, throwing away 
many pounds during the course of the 
day, is past. This year the meat dealer 
must operate with the greatest possible 
amount of efficiency and the lowest pos. 
sible amount of waste. Efficiency pays 
doubly at a time when every pound and 
every fraction of a pound of meat has 
a definite material value. 

In utilizing trimmings, dealers must 
of course bear in mind the necessity 
for careful handling, refrigeration, and 
prompt movement of the goods. Ham- 
burger and other items, in order to be 
successfully handled by a retailer, must 
be such that they will always bring 
praise from the customers and never 
criticism. 

If the value of the meat wasted ina 
retail store in the past four years was 
large, the value of that same loss in 
1935 would be measured in even great- 
er figures. Careful cutting of meat, 
and proper, efficient utilization of trim- 
mings, may make the difference between 
the successful and the unsuccessful 
operation of the meat store in 1935. 


CHECKING SIZE OF SALES 


Retailers having cash registers which 
record total sales to individual custom 
ers and the maker on a paper ribbon 
will find study of these tapes is profit 
able. Do sales to customers average 
over or under a dollar? Who 


sales clerks are making re 
vidual sales and selling greatest 


ber of items? If customers are 

only one item at a visit, it india 
that with a little more sales effort 
customer might be sold one or two-addr 
tional items, increasing store volume 
and cutting sales cost per article. ~~ 


DEALER MUST KEEP BOOKS ~ 
A recent survey shows that only n 
per cent of retail meat dealers keep 
adequate records, or have anything like 
a satisfactory bookkeeping system. 
More than 20 per cent were found 
be entirely without books, and 33 per 
cent had very inadequate records. 
This certainly is no way to fight 
present-day competition. It is merely 
standing in the way of their own prog 
ress. These retailers are like the 0 
who sticks his head in the sand and lets 
his enemies overtake him. 
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NEWS OF THE RETAILERS 


John Dawes and T. A. Booth have 
purchased the meat market of the Ham- 
mond Co. in Mill City, Ore. 

L. F. Gillam of Kent City has pur- 
chased the Stout Meat Market at Tru- 
fant, Mich. 

C. F. Bettendge is the new owner of 
the meat and grocery store at 1357 Al- 
pine ave., Grand Rapids, Mich. 

Frances E. Pautz has entered the 
meat business at 5714 Vloot st., Mil- 
waukee, Wis. 

R. Wilkens is installing a new front 
and making other improvements on his 
market in Red Wing, Minn. 

J. B. Bornestein, 1005 S. Central ave., 
Los Angeles, Cal., is installing mechani- 
cal refrigeration in his market. 

A. H. Armstrong will operate a retail 
meat store at 4176 Broadway, Los An- 
geles, Cal. 

William and Richard Wykes of Grand 
Rapids have purchased the Bathke 
Economy Food Market, Petoskey, Mich. 

A. F. Bruno has been licensed to op- 
erate a meat market at 2945 S. West- 
ern ave., Los Angeles, Cal. 

Theodore Bathke will enter the meat 
business in Petoskey, Mich., after hay- 
ing sold his retail store. 

Max Thrasher has taken over the 
meat department in the E. R. Jacobs 
store in Burton, O. 


The Ferguson Meat Market, Ripley, 
W. Va., has been moved from the First 
National Bank building to Main st. 


Retail Meat Code Dead 


HILE no official action has been 

taken, it is reported that there 
will be no further activity by the Retail 
Meat Trade Code Authority until the 
subject has been discussed at the an- 
nual convention of the National Asso- 
ciation of Retail Meat Dealers in Los 
Angeles, Cal., during the week of 
August 4. 

This code, with more than 500 others, 
was suspended by Presidential order 
following the NRA decision of the U. S. 
Supreme Court. The code authority 
had been functioning for only a short 
time before the decision was made, and 
little had been developed locally, 
although collection of assessments had 
been started and a survey of the retail 
meat trade begun. 


Federal regulation of retailing was 
forbidden by the decision, since it re- 
iterated that when goods come to rest 
within a state, and are held for local 
use, they cease to be in interstate com- 
merce. 


Combination store owners—who, by 
reason of 50 per cent or less of their 
volume being meats, were subject to 
the food and grocery code—are being 
appealed to by that code authority to 
maintain standards of fair competition 
and labor relations established in the 
code. 








T. A. Fayant has sold his meat mar- 
ket in State Center, Ia., to J. M. Hokel 
of Huxley. 


Green’s Quality Market has engaged 
in business at 4482 Mission st., San 
Francisco, Cal. 

A modern meat market is being 
opened by DeVries & Lugers at 241 
Division ave. S., Grand Rapids, Mich. 


AMONG NEW YORK RETAILERS 


Meeting of Eastern District Branch 
was held at Schwaben Hall. In the ab- 
sence of president Joseph Wagner, who 
was celebrating his 18th wedding anni- 
versary with his family, Simon Levy 
took the chair. Recording secretary 
William Havighorst was still confined 
to his home with a serious illness and 
executive secretary F. C. Riester took 
his place for the evening. A report was 
read on the meeting held at Pythian 
Temple May 27, protesting against 
packers retailing. Fred C. Riester was 
delegated to represent the branch at the 
national convention in August at Los 
Angeles, Cal. Theodore C. Meyer is his 
alternate. 


Discussion of the forthcoming con- 
vention of the state association at the 
Hotel New Yorker, June 9 and 10 and 
the meat strike were the principal fea- 
tures of the South Brooklyn branch 
meeting Tuesday evening of this week. 
Refreshments were served by the Forst 
Packing Co., Kingston, New York and 
the Holland House Coffee Company. 

The ladies auxiliary will hold a busi- 
ness meeting at the Hotel McAlpin 
Thursday, June 13. 


LARGEST RETAIL MEAT DISPLAY COOLER IN THE UNITED STATES. 


What is said to be the largest cooler installed in a retail meat store in the United States is in Witt’s Market House at 705 


Hennepin ave., Minneapolis, Minn. This cooler contains 4,520 sq. ft. of floor space. In it is maintained at all times a large selling 
display of all kinds of cuts and grades of ‘meat, as well as graded and dated carcasses and cuts. 

f From this cooler hotel owners and restaurant operators make their meat selections. Carcasses and wholesale cuts are held 
in another cooler in the basement until ready to be brought to the first floor order cooler. 

_ The Witt business started in 1881 as a meat market on wheels, equipment at that time consisting of a one-horse covered wagon 
from which meats were peddled from house to house. The company now operates three stores, and is one of the most important 


food purveyors in the city. This illustration is of the store at 705 Hennepin ave., said to be one of the largest retail markets in 
the United States 


to fight 


Week ending June 8, 1935 
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CHICAGO MARK 



















































Carcass Beef. 


Week ended 
Prime native steers 











GE GES cvcesevcvcevces 1934 @20% 

Se Se * chconees ceusan 19% @20% 

GOP IGGD  cccccccccscsce 19% @20 
Good native steers 

Me éapessadeeetes 1744@18% 

s Seer 17%@18'4 

SOO0-1000 nc cccecccece 17% @18% 
Medium steers 

ER eres 4 1 @16 

SE. ¢ededbecavased 16 @lj 

DP «<hesneaeduens 174% @17% 
Heifers, good, 400-600....16 @18 
Cows, 400-600 .......... ll @l14 
Hind quarters, choice... . @24 
Fore «quarters, choice.... @l16 

Beef Cuts. 
Steer loins, prime....... ae 
Steer loins, No. 1. aa a: 
Steer loins, No. 2........ @32 
Steer short loins, prime. unquoted 
Steer short loins, No. 1.. @51 
Steer short loins, No. 2.. @42 
Steer loin ends (hips).... @24 
Steer loin ends, No. 2.... @23 
Cow MEMO .ncccccsccces® @24 
Cow short loins......... @30 
Cow loin ends (hips).... @19 
Steer ribs, prime unquoted 
Steer ribs, No. @25 
Steer ribs, No. @24 
Cow ribs, No. @18 
Cow ribs, No. @13 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1...... @18% 
Steer rounds, No. 2...... @18 
Steer chucks, prime..... unquoted 
Steer chucks, No. 1...... @14% 
Steer chucks, @l4 
Get GED ocasecdtcoces @14% 
Cow chucks @12% 
Steer plates @l14 
Medium plates @l4 
Briskets, No. @18 
Steer navel ends ........ @i2% 
Cow navel ends......... @10 
 -  wdinn ctbnceee @10 
i. rseenkycowe @i7 
Strip loins, No. 1, bnis.. @65 
Strip loins, No. 2........ @55 
Sirloin butts, No. 1...... @30 
Sirloin butts, No. 2...... 24 
Beef tenderloins, No. 1.. 75 
Beef tenderloins, No. 2.. @55 
Rump butts ............ @15 
Flank steaks ........... @22% 
Shoulder clods .......... @15 
Hanging tenderloins .... @14 
Insides, green, 6@8 Ibs.. @16% 
Outsides, green, 5@6 Ibs. @15 
Knuckles, green, 5@6 Ibs. @16 
Beef Products. 
Brains (per Ib.)......... 7 
Db bdhied weenebenics @12% 
- Raa @18s 
Sweetbreads ............ @27 
Ox-tail, per Ib.......... @10 
Fresh tripe, plain....... @ 9 
Fresh tripe, H. C....... @12 
Dt edeudeddeecéseréae '@18 
Kidneys, per Ib......... @10% 
Veal. 

Choice carcass .......... 15 @16 
Good carcass 14 
Good saddles @18 





Good racks ........ ee @14 

















































































Medium racks @12 
Veal Products. 
RENE, GOGR co cccccicices @12 
ne ee @45 
Gl SOE dacencteeeias @35 
Lamb. 
Choice lambs ........... 18 
Medium lambs .......... @16 
Choice saddles .......... @0 
Medium saddles ......... @is8 
Choice fores ............ @15 
Medium fores ........... @13 
Lamb fries, per Ib...... @32 
Lamb tongues, per Ib... @l4 
‘Lamb kidneys, per Ib... 6220 
Mutton. 
gE ee @ 8 
Light sheep ....... eee @.0 
Heavy saddles .......... @12 
Light saddles ........... @12 
Heavy fores ..... wintering @i7 
Light fores ...... seeue @ 3 
Mutton legs .... “we @i4 
Mutton loins ..... @10 
Mutton stew .. ‘ @ 8 
Sheep tongues, per ib @12% 
Sheep heads, each “014 - 
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June 6, 1935. 


WHOLESALE FRESH MEATS 


Cor. week, 
1934. 


12 @12% 
114%@12 
13%4@14 


104%@11% 
ll @12 
12 @l2!} 


914@1014 
10%@11'4 
114%@12 
10 @il1 
6%@ 8% 
@16 
@ 9% 


(a | 


Fresh Pork, etc. 








Pork loins, 8@10 lbs avg. @ 2544 12 
Picnic shoulders @iu% & 
Skinned shoulders a @i8 @ S14 
Tenderloins .......... i @35 24 
LU: sivstvecedlémeae @i4 @ £14 
EY SD ovcevnsGestawee @is 7 
Boston butts ........... @22 @ii 
Boneless butts, cellar trim, 

BED (666'oc'es ea tenseoe @75 (2715 
ED) WS UeAK Gabe Reseed alee @12 g 6 
wD song ceeseeaceaaeuats @il12 @ 5 
ics nacccoeen @ 8 @2 
Pt MD. >éwadedsicumnes @l1 @éE 
Pt TD <cnecccleneee. @1i3 @ 6 
Pigs’ Re ee @5 @ 2% 
Kidneys, per lb... @12 @ ¢é 
nT w¢5c kh aedeewt eas se @i10 @ 8 
BEE - esi p a tee cnneecdeles @10 ¢ 6 
rr eee @i 4 
ee ee @ 8 @ 5 
 wtbdnntckeyeinwee ee @ 8 @ 5 
CHICCERTIMNGS os ccccccesece @ 5 o: eeee 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 



















Pork sausage, in 1-lb. cartons.......... 28% 
Country style sausage, fresh in link 22% 
Country style sausage, fresh in bulk. 20% 
Country style sausage, smoked.......... 24% 
Frankfurts in sheep casings............ 23 
Frankfurts in hog casings.......... ‘ee 21 
Bologna in beef bungs, choice.......... @li's 
Lologna in beef middles, choice........ @184 
Liver sausage in beef rounds........ abe 16% 
Smoked liver sausage in hog heen es ome 201%, 
Liver sausage in hog bungs.. = re 2014 
Head Cheese ...cccccccccccccccsces soon 19% 
New England luncheon ‘specialty: 25: 
Minced luncheon specialty, choice 21% 
Tongue sausage ..... seep Seeees 27 
poses SHEED «- $VKeSOR CCC CS 18 
Sens eeeedeceessesseeeee 19% 
Polish ‘sausage eecccccecooe cosceeeosees 19% 
Cervelat, choice, in hog bungs.........- 40 
nger ee uéadnbeceune eoeecece 22 
Farmer ......... secon 28 
Holsteiner .. 26 
. ©, salami, SA a identi 36 
Milano salami, choice, in’ hog bun 37 
B. C. salami, new condition...... 22 
Frisses, choice, in hog middles.......... 35 
Genoa style salami............ ccccccece 43, 
Pepperon ecccccccesee 33 
Mortadella, new condition. . euccecceubens 23 
Capicola ..... sees sesececseces concen 43 
veniam * syle Se a GRR <ets 35 
Virginia hams .......eeeeeecececececees 38 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings.............+++ @16 
Special lean pork trimmings........... . @18 
Extra lean pork trimmings............. @19% 
Pork cheek meat... .cccccccccccsvccccs @15 
PO TIED oc cccsvccedvivcvescvcsesece @10 
DOE RORTED 2 occ ccc cccccsccccccscsccece @10 
Native boneless bull meat (heavy)..... @12 
GROM TROBE oc cc cccccccccccecs @a1Yy 
Boneless chucks .........-. @11\4 
BIOOE CHRIS occ ce ceccccccscccsccecee @10% 
Beef cheeks (trimmed) @l1 
Dressed canners, 350 Ibs. and up....... @ &™% 
Dressed cutter cows, 400 lbs. and up.... @ 9% 
Dr. bologna bulls, 600 Ibs. and up...... @ 9% 
Pork tongues, canner trim, , rr @18s\% 


SAUSAGE IN OIL 


Bologna a ry — beef rounds— 


Small tins, 2 to crate...........++-0+0+++--$6.50 

Large tins, 1 >on. HicSeusewanrandenaaau Cane 
Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate........... eeéboccoceoe SD 

Large tins, 1 to crate...........sseeeeeeees 8.25 
Smoked link sausage in hog casings— 

Seeks thee, FG GAG... 0. cccccvecsccccceccs GIB 

ge tins, 1 to crate..........seeeeeseeees 7.50 
BARRELED PORK AND BEEF 

Mess pork, regular.............. - @33.00 
Family back pork, 24 to 34 pieces. sobee @32.50 
Family back pork, 35 to = pleces...... @32.00 
Clear back pork, 40 to 50 pieces........ 33.00 
Clear plate pork, 25 to 35 pieces. seeeee @27.00 
BRORM PORK 20 ce cccccccccccvcccccccccecs @29.50 
Brisket pork ........- deoasewe renacere @35.00 
PRaOe BOSE ncccecccccsevcccccccccccccs @27.00 
Extra plate beef, 200 Ib. bbis....... see @28. 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. cocccccckee 
Lamb tongue, >> coe *200-Ib. “bbi: oscccocedee 
Regular tripe, 200-Ib. bbl.. 00 
Honeycomb tripe, 200-Ib. gee 

Pocket honeycomb tripe, 200-Ib. bbi.: 





DRY SALT MEATS 





Clear bellies, 18@20 Ibs...............- @17% 
Clear bellies, 14@16 lbs................ @Q17% 
Rib bellies, 25@30 Ibs.......-.--.seeee Qli\ 
Fat backs, 10@12 Ibs............++++-. @13 
Fat backs, 14@16 Ibs..........see+e0-. Q14y% 
Regular plates ........... ins @lay, 
FOWL WUTEH 2... cccccccccccccre®eccvccccs @14 > 
WHOLESALE SMOKED MEATS 
Fancy reg. hams, 14@16 lbs............ 2214 @28% 
Fancy skd. hams, 14@16 lbs.......... 23% @ 244 
Standard reg. hams, 14@16 lbs., plain.. @23 
Picnics, 4@8 lbs., short shank, plain. "19% 5@20% 
Picnics, 4@8 lbs., long shank, plain... 18 @19 
Fancy bacon, 6@8 ‘'bs., parchment paper.20 @21 
Standard bacon, 6@8 Ibs., plain....... 26% @27% 
No. 1 beef ham sets, smokea— 

Insides, S@12 Ibe.,......cccecsecvsvcs 27 @28 

Gueetem, GED Wie ccc cccscccccaucses 23 @24 

Knuckles, 5@9 lbs..........--++-++-- 24 @25 
Cooked hams, choice, skin on, fatted. @AY, 
Cooked hams, choice, skinless, fatted. @35%, 
Cooked picnics, skin on, fatted......... @28 
Cooked picnics, skinned, fatted......... 2 
Cooked loin roll, smoked.............-. @41 

LARD 

Prime steam, cash, Bd. Trade..... @$13.42 
Prime steam, loose, Bd. Trade...... @ 13.62 
Refined lard, tierces, f.o.b. Chgo.... @ 15% 
Kettle rend., tierces, f.o.b. Chgo.... @ 155, 
Leaf, kettle rendered, tierces, f.o.b. 

GHAGERE. cc vccdccecusccoceceteness @ 16% 
Neutral, in tierces, f.o.b. Chicago... g 
Compound vegetable, tierces, c.a.f... ) 3 


Extra oleo oil........ 


OLEO OIL AND STEARINE 
Prime No. 2 oleo oil..... 


ven @ii% 
Prime oleo stearine, edible. mare 9 guy 


TALLOWS AND GREASES 














Edible tallow, under 1% acid, 43 titre.. @8 
ime packers’ et: o60nt0neeseecoeens ste 7% 
No. 1 tallow, 10% f.f.a.......s2eeeeee- 64@ 6% 
Special tallow ....cccccccccsescsccccves 7 @%& 
Choice white grease........+.sseseeeeee 8 @s8\y 
A-White grease .........ceeceecceceees 7 @™% 
B-White grease, maximum 5% acid.... 64%@T7 
Yellow grease, 10@15%.....-62e eee eee 64@ 6% 
Brown grease, 40% f.a Soi i ot 9: ie etd we 5%@ 6 
Prime edible ... ois 
Prime inedible 13 
Headlight ....... @13 
Prime W. G...ccccces @12% 
Extra W. S8... 
Extra lard oil 12 
Extra No. 1.... ny 
No. 1 lard oil. @ll 
o. 2 lard oi @10% 
Acidless tallow oil 11% 
neatsfoot .. 1614 
Pure neatsfoot 12% 
Special neatsfoot . 12% 
Extra neatsfoot any 
No. 1 neatsfoot @l11% 
Barrels contain 


Oll wei 7% Ibs. r gailcn. 
about 50 a each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, f.o.b. 


Valley points, prompt...............- @9 
White, deodorized, in bbls., f.o.b. Chgo.11%@l12 
Yellow, deodorized ........-.++-+es-ee0 11% @12 
Soap stock, 50% f.f.a., f.o.b. mills.... 74g 2% 
Corn oil, in tanks, f.o.b. mills......... 9 
Soya bean oil, f.0.b. mills............. 8.4@ 8.8 
Cocoanut oil, seller’s tanks, f.0.b. coast. ue 4% 
Refined in bbis., f.o.b. Chicago........ w@1l\ 


OLEOMARGARINE 


White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago.15 16 
Nut, 1-lb. cartons, f.0.b. Chicago........ 134 
Puff paste .......... vebhge dba kaadwres @i+ 


PURE VINEGARS 


. CALLAHAN & COMPANY 


STREET 


The National Provisioner 
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CURING MATERIALS 


Cwt. Sacks. 

Nitrite of soda (Chgo. warehouse 
x bbls. delivered.......... sseee- $9.10 
5 or more bbls. delivered....... ....+- 8.95 

pester, 1 to Sie. f.o.b. N. ¥.: 
Dbl. refined granulated......... 6.25 6.15 
Small crystals .....eeeeeeeseees 7.25 7.15 
Medium crystals ........... «+s 7.62% 7.50 
Large CTystal® ....--esseeeseess 8. 7.75 
Dbl. refd. gran. nitrate of soda... 3.62 3.25 


r ton, in minim um car of 80,000 {! 
= mly, f.o.b. Chicago: 


sanhkek btbbedennenweeses cocewends --$ 6.996 
om, Br Msteebeeee cuccctvesnncee 9.496 
Medium, Kiln dried............+sseeeees 10.996 
BOCK 0 cc-cccccccccccccccvccccscscccccess 6.782 

7 96 basis, f.o.b. N 0 

Raw sugar, -0.b. ew Or- 

| seetona ‘6 Sinaaeencocetenmens @3.45 
Second sugar, 90 basis............... none 
Suaterd gran, & f.0.b. — (2)... @5.25 

Packers’ ng sugar, . £8, 
f.0.b. Reserve, La., less 2%........+. @4.75 
Packers’ curing sugar, 250 Ib. bags, 
f.0.b. Reserve, La., less 2%.......... @4.65 
SPICES 


(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 









Alispice Prime .....-+-+seeeeeeeees 7 8, 
0” One oe 7% 

Chili Pepper, Fancy...........-+0+. eo 23% 

Chili Powder, Dad piuawscweecabetne - 23 

Cloves, AMDOyNA ....-.ceeeeseceeee 23 27 
Meagascar’ eS ere ee ee 13 16 

BENE cccccccecccesscocce coe 17 

Ginger, Jamaica ..........++.. 18 20% 
BTPIOOM wcccccccccccccccgsccccces 9% 11% 

Mace, aueey Rc csdtaseatan ~ & 70 
wh MD. 2e4usiewaesescecet , 60 65 

I. & W. I. _Blend............. ee 60 

Mnetara Flour, FARGy. .ccccccccccce ee 24 
BE caddie Cha ehdeane oan? s ee 15 

a. ES "Fancy BORER. ccc vcceveses ee 2314 
IN. « a<do aek lb acleninmtiiee Oita oe 19% 
ie Ge We. Ep BORE. ccccsccccoce os 16% 

Paprika, Extra Fancy.............. és 24 
BEE <ebck6ko'nne0-0nt.eb>s-eoupe ai 23 
Hungarian ......... ee 27 

Pepina Sweet Red Peppe ee 26% 

Pepper, Cayenne ... oe 

Red Pepper No. 1.. <- 

Pepper, Black Aleppy............+.. 10 11% 
eek TAMPONE 2. ccccccssscccces 814 10 
it Si scecceneaneeuaie 11% 13 
White Java Muntok.............. 16 17% 
Weed BERBAPOTS .o.vccccccccecves 16% 17 
SR 16 

SEEDS AND HERBS 
Ground for 
Whole. Seseage. 

PO ee 9 11 

rer ne 37 42 

Cominos Seed ..........sesececcees 15 18 

Coriander Morocco Bleached........ 7% oe 

Coriander Morocco Natural No. 1... 6 8 

Mustard Seed, Cal. Yellow.......... 11 13 
CO EES eae 84 10% 
Majoram, French ..........+. peveee 36 
lt thvgtieecte hocabenedeceeeee'e 11 14 

Sage. Dalmation Fancy............. 7 9 
Dalmation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack.......... @28 
Domestic rounds 140 pack.......... @38 
Mxport rounds, wide. ......cccccece @52% 
Export rounds, medium............. @ 
Export rounds, narrow...........++ @38 
Se WEE. cneecticterdvecareseo @06 
OO” Bo eee 03 
SE icvccaint-chbicdnseecndiones 12 
Is a: o aa parC aes ixe: eho aes 7 
ee Re 


50 
Middles, select, wide, 2@2% in. diam.. .60 
Middles, select, extra wide, 2% in. and 


EP nitnisnh cxue-acecne ins ecaaa ea aeenie 
Dried bladders: 
i rn RS... cebudancocdeane’ 1.00 
SN, WE TNs 0.0 0:00 4-60 eccete e¥caeae -80 
ON ths WINE: GRE... 5 0:cscecassrevnsavces 
Sr TA, UNE. cn\v'v.csees avineeweawee 125 
Hog casings: 
Narrow, per 100 yds.........csccccceces 2.60 
Narrow, special, per 100 yds..........2. 2.25 
CEE oc ocin cccecescakoones 2.15 
i i Ts 3 onc ic benec ne nb edeieds 1.75 


Extra — > er eee 1.80 









ea -28 
Large prime bungs 21 
Medium prime bur 15 
Small prime bungs -10 
Middles, per set 17 
yp aieaine ecient teak tl 36 PE .08 
COOPERAGE 
Ash pork barrels, black fron hoops.$1.85 @1.37%4 
Oak pork barrels, black iron hoops. 1.25 1.27% 
Ash joy barrels, galv. iron hoops. 1.42%@1.45 
Oak pork barrels, galv. tron hoops.. 1.82%4@1.35 
White oak ham ti 2.12% @2.15 
Red oak lard tierces . 1.87 1.90 
White oak lard tierces 1.97 2.00 





Week ending June 8, 1935 








NEW YORK MARKET PRICES 


LIVE CATTLE 
Steers, medium 715-1,020 Ibs........ $ et ee 
Bulls, common and medium......... 7.00 
Cows, common and medium......... Het 4 7.25 
Cows, cutter and low cutter........ 3.50@ 5.00 
Vealers, good and choice............ $10.00@11.00 
Venkers, MeGRGM 2 cccciceccossccsteve 7.00@ 9.50 
Vealers, cull and common........... 4.00@ 6.50 
LIVE LAMBS 
Lambs, good and choice, springers.. @$10.50 
TRWES  ccccccccccccccccccccccecccecce $4.00 down 
LIVE HOGS 
Hogs, 188 Ib. average..........eee0. @$10.00 
DRESSED BEEF 
City Dressed. 
Choice, native, heavy........eeeeeeeeee 20 @22 
Choice, native, light. ........ccscccccses 20 @21 
Native, common to fair..........++s+5+ 17 @19 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @21 
Native choice yearlings 440@600 lbs...19 @20 
Good to choice heifers..........-+.+++.. 17 @18 
eee 16 @17 
Common to fair COWS.........eeeeeeeeee 14 @15 
PECED BOONE WHERE so 6c.ccc-cnceccéweseses ll @12 
BEEF CUTS 
Western. City 
No. 1 FIBS......0ccccceee 26 @2 26 @28 
2s nee 24 @25 24 @25 
ce SO eee 20 @22 20 @22 
Be Bh. Be casceseneeeda 32 @34 36 @40 
Se ig RR Ee aie 28 @30 32 @34 
Oe 2 eer 22 @24 26 @29 
No. 1 hinds and ribs..... 22 @24 25 @29 
No. 2 hinds and ribs..... 20 @22 22 24 
Dee. Ty RRs 0660 c0scene 18 @19 18 19 
BO, BOONE eck cov escess 17 @18 17 @18 
eS ea 15 @16 16 @17 
ee ae 17 @18 18 @19 
2 eee 16 @17 17 @18 
=P eras 14 @15 15 @16 
RR rs er rere 12 @13 
Rolls, reg. 6@8 Ibs. avgZ......-ceseeeses 23 @25 
Rolls, FOG. 4OHG TDS. AVE. .cccccccccccece 18 @20 
Tenderloins, 4@6 Ibs. avg.........ss0+- 50 @60 
Tenderloins, 5@6 lbs. avg...... eeeesee-50 @E60 
Shoulder clods .......... eoscccccescoens 12 @14 
DRESSED VEAL 
MD wh ccccer ces ceccsenscéoeesuonsteveds 154 @17 
WEED. 6. ceecsnevicccsesdicuceesdyeune 144%,@15% 
GHGEGR « o vscccewovececosvessousteosesws 13%@14\% 
DRESSED SHEEP AND LAMBS 
BORE eee ri ee ».-18 @19 
Lambs, prime to choice.............ee0% 17 @18 
ee Pere 16 @17 
Se, SED ssc 0 oe wakosquupaeass oer 14 @15 
RE SS SAE ene eee Re 11 @13 
OE, CRIED: 0 ci g:da ne wind s06006s0nsee0 9 @l11 
DRESSED HOGS 
Hogs, good to choice............+. $17.00@$18.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..25 @26 
Pork tenderloins, os... iétheveneveqgee 4 

Pork tenderloins, frozen.............+. = 
Shoulders, Western, 10@i2 Ibs. avg. Bue 
Butts, boneless, WestetR. ccccccccvcccss 22 @23 
Butts, regular, Western................ 22 @23 
Hams, Western, fresh, 10@12 lbs. avgz..20 @21 
Picnic hams, Western, fresh, 6@8 Ibs. 


RUGURES boc cbseiececokacs weccecccvecs 16 17 
Pork trimmings, extra lean............. 21 22 
Pork trimmings, regular 50% lean...... 15 @16 
CRORES «0 odie epin dns vessetdsebeneeten te 14 @15 
Regular hams, 8@10 lbs. avg.......... 24 @25 
Regular hams, 10@12 lbs. avg........ --28 @24 
Regular hams, 12@14 lbs. avg.......... 22% @23\ 
Skinned hams, 10@12 Ibs. avg.......... 24144251. 
Skinned hams, 12@14 Ibs. avg.......... 24 @25 
Skinned hams, 16@18 Ibs. avg.......... 23 @ 
Skinned hams, 18@20 lbs. avg.......... 22 @23 
Picnics, 4@6 _ pa Leas Ceased ¥0es coe 19144 @20 
Picnics, Gee WOR, BV. c oc cdiscccccccccas 1 @20 
City pickled bellies” S@i2 Ibs. avg..... 23 @25 
Bacon, boneless, Western............0++ 80 @31 
Bacon, boneless, | ARE 29 @30 
Rollettes, 8@10 Ibs. avg...........200- 23 @24 
Reef tongue, light...............e00. --23 es 
Beef tomgue, MOAVY. ... ccccccscccccccce 25 @7 






FANCY MEATS 
Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c. trm’d..... 30c a pound 
Sweetbreads, beef ......ccccccescces 35c a pound 
Sweetbreads, veal .........c.cessee 70c a pair 
Res eer ee 15c a pound 
WECCe ROIS. 2 occ cscs cecececcces 3c each 
ee Own ee 27c a pound 
CRE 6 ch 4sehbiech ds bi ccdema cubes 16c a pound 
Beef hanging tenders................ 25c a pound 
SHEED TD. onc csncccsastuesvstccass 10c a pair 

’ 

BUTCHERS’ FAT 
Be GRE... cvccvccvesevicscedeces @2.50 per cwt. 
Breast fat ....cccccccccccccecs @3.00 per cwt. 
Edible suet ......ccccccccecees 5.00 per cwt 
Inedible smet ....ccccccccccccce 3.50 per cwt 


GREEN CALFSKINS 


5-9 914-12% 124-14 14-18 18 up 
Prime No. 1 veals..15 2.10 2.20 2.25 2.40 
Prime No. 2 veals..14 1.95 2.05 2.10 2.15 
Buttermilk No. 1..12 1.80 1.90 1.95 .... 
Buttermilk No. 2..11 1.70 1.80 185 ..... 
Branded — cot aan ey 1.30 
BWOMRE FS secccece 8 1.15 30 


iiss 
he 
5 


BONES, HOOFS AND HORNS 


Round shin bones, avg., 48 to 50 Ibs., 


DOF 16D PhOSSS.... oc ccccecsccccvecce 75.00@ 85.00 
Flat shin bones, avg., 40 to 45 Ibs., 

SS. ee eee 65.00 
Black or striped hoofs, per ton...... 45.00@ 50.00 
White hoofs, per ton..........ees0. @100.00 
Thigh bones, avg. 85 to 90 Ibs., per 

Se ere rer rt @ 70.00 
Horns, according to grade.......... 75.00@200.00 





PRODUCE MARKETS 


Chicago. New York. 
BUTTER. 
Creamery (92 score)..... @24 @25 
Creamery (90-91 score)..28 @23% = ...seeeeee 
Creamery firsts (88-89 
GEE wa ceendsecestanks — Reese Ee 
EGGS 
DN nn soe eneet 3335 Gas * ove sdaneles 
Firsts (ffegh) .....cccce 2214 @23 24 
GROUES: cos cccdcssstees- seneados 25 
LIVE POULTRY 
[| REPRT ETRE ee 13 @20 20 @22 
BO acwwsouWeseaddaen 16144@21 18 @26 
BEE A-c'g cccss cabinceime 2 Set: © |) padeameue 
| Sener re } i >) Serre ree 
SE «ck cts ceesens ened 13 @17 12 @20 
MEY <i: 5:4 wwae e'gactated ware 9 @18% 9 @12 
WED bcccctcuechcteentes 7 @12 8 9 


DRESSED POULTRY. 
Fryers, 31-42, frozen.....22 @23% 23 @24u, 


Roasters, 43-54, frozen...25 @27 26 @28 
Roasters, 55 & up, frozen.2744@28 2814 @29 
— ee 22% @24 23% @25 
OD 2 winds vgcredeonedud @24% @25% 
% and up. veeeee D2 @24% 23 @25% 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended May 30, 1935:° 

May 24 25 27 28 2 30 
0 Soke prt 25% 25 24% Holiday 
-27 26 26 25 25% Holiday 
28 2 36% Holiday 
veecnne 28% Holiday 
--27% 27% 27% 26 Holiday 

Wholesale prices carlots—fresh taal car- 
lots—90 score at Chicago: 

26 25% 25 25 24% Holiday 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 





week. week. year. 1935. 1934, 
Chicago. 54,259 56,431 64,676 1,086,523 1,151,790 
N. Y. .. 47,854 53,830 66,923 1,283,583 1,546,039 
Boston . 19,615 22,106 21,655 477,200 522,850 


Phila. .. 12,893 23,270 22,055 455,154 535,753 


Total 134,621 155,637 175,309 3,302,460 3,756,432 
Cold storage movement (Ibs.): 





Same 
In Out Onhand week day 
May 29. May 29. May 30. last year 
Gio 648,067 5,853 7,378,210 5,929,465 
409,890 47,278 5,478,615 1,207,472 
ieaies 127,358 4,840 695,324 754,023 
Phila. 101,700 12,923 1,691,622 1,582,966 
Total ...1,287,015 70,894 15,243,771 9,473,926 





Page 63 


Advertisements on this page, $3.00 an inch for each insertion. 


CLASSIFIED ADVERTISEMENTS 


Position Wanted. special rate. $2.00 an inch 


for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Plants for Sale 








Manager Wanted 


Wanted manager for British packing business 
handling 1,000 hogs daily, genuine exceptional 
opening for Britisher with necessary experience of 
packing industry wishing to reside permanently 
in Pngland. State, in confidence, experience, 
previous employers, age, salary obtained in recent 
position. W-927, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., N. Y. C. 





Sales Manager 


Large can manufacturer wants man 
between ages 35 and 50, to take charge of 
sales to packinghouses, shortening manu- 
facturers and other food products line. 
To work out of Chicago. Excellent oppor- 
tunity. Give full details. W-929, THB 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago. 








Position Wanted 








Sausage Foreman 


with many years’ experience wants posi- 
tion on west coast. Can take full charge 
of any sausage department, produce a full 
line of high-class and medium-priced sau- 
sages and is thoroughly experienced in 
curing sweet pickled meats. Furnish best 


references. W-925, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 


Chicago. 





Working Sausage Foreman 


German, over 20 years’ practical experience 
manufacturing all kinds sausage loaves, etc. Will 
put sausage department on profitable basis and 
guarantee uniformity of my product. Also make 
quality sausage from any material. Figure costs. 
Good references. Formerly in East. Go any- 
where. W-926, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 


Sausage Foreman 


Sausage expert with knowledge and ex- 
perience on all kinds of sausage and spe- 
cialties is available. Has worked as fore- 
man in large packing plants for many 
years. This experience means profits for 
you. Expert on _ costs. W-913, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, [1l. 





Superintendent 


Want position as superintendent. Practical ex- 
perience covering beef and pork, killing, cutting, 
curing, ete. Can produce results with least labor 
cost. Now employed. Want to change for good 
reason. Will go anywhere. Can furnish refer- 
ences from past and present employers. W-921, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Working Sausage Foreman 


wants position. Thoro practical experience man- 
ufacturing fancy and standard line of sausage, 
American salami, meat loaves, etc. Can produce 
high quality sausage at lowest cost with fresh or 
frozen meat. Know regular and latest cures and 
methods. Can straighten out any difficulty. 
W-923, THE NATIONAL PROVISIONER, 407 S&S. 
Dearborn St., Chicago. 





Sausagemaker 


Position wanted by sausagemaker who 
has had long experience making quality 
sausage and meat products. Also capable 
of taking charge of curing and smoking 
department. References. W-920, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Miscellaneous for Sale 





Pork Superintendent 


Thirty years’ experience hog killing and 
cutting, pork trimming, pork packing and 
specializing in curing cellars. Can fur- 
nish A-1l references as to character and 
ability. W-924, THE NATIONAL PRO- 
VISIONER, 407 S, Dearborn St., Chicago, 
Ill. 








Patent for Sale 


United States Patent No. 2,000,262. 
Hypodermic Injectors for controlling the 
amount of pickle added to the weights 
of hams, picnics, tongues, corned beef 
and the like. F. Sutliffe, 700 Lake St., 
San Francisco, Calif. 





Sausage Factory for Sale or Rent 


For sale or rent, fully equipped 
sausage factory on south side, 
Chicago. For information call 
Stewart 1188. 





Sausage Factory for Sale 


Splendid opportunity to buy well-estab- 
lished business with reputation for its 
sausage products. Must sell on account 
of failing health necessitating change to 
different climate. Price reasonable for 
quick sale. FS-928, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 








Equipment For Sale 








Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 








Have you ordered the new 
MULTIPLE BINDER 
for your 1935 copies of 
THE NATIONAL PROVISIONER? 
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WHOLESALE MEATS 


1018-32 West 37th Street 


anaster & Bro. 


Chicago, U.S.A. 


Choicest 
Sausage Material 
and 
Selected 
Beef Cuts 

















WILMINGTON 





Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


bs and Calves 
U. 8. GOVERNMENT INSPECTION 


DELAWARE 








Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 5. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 
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‘UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
le 
adhe hy NEW YORK CITY Murray Hill 4--2508 























Harry Levi & Company, Ine. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 




















TO SELL YOUR PRODUCTS 








in Great Britain= 
communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


PURE MEAT 
RODUCTS wy, 
BUS PacKine SD 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 





The Columbus Packing Company 














THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 























Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New Yor 








‘The Skins You Love to Stuff’’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 































Rae 


Week ending June 8, 1935 
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’ SAUSAGE CASINGS 
y QUALITY STRENGTH 


4 NEW YORKNY. 
A 276 Fifth Ave. 








IMPORTERS x EXPORTERS 





SERVICE { 


BOSTON. MASS. BS 
76-80 North St. i 


\A4 AeA A AAA 








Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 







619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 


M. J. SALZMAN Co., INC. 
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TO ADVERTISERS 








Adler Company 

Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Can 

American Soya Products Corp 
Anderson, V. D. Co 

Arbogast & Bastian Company 
Armour and Company 
Armstrong Cork Products Co 


3est & Donovan 

Bogart, I. H, & Son, Inc 

Brecht Corporation, The 
Ey tein addi eke de anak ees 
Burnette, C. 

Cahn, Fred C 

Callahan, A. 

Calvert Machine Co 

Carrier Engineering Corp... 
Celotex Co. 

Champion Electric 
Chevrolet Motor Co 

Chili Products Corporation, 
Cincinnati Butchers’ Supply 
Circle E Provision Co 
Columbus Packing Co., 
Commodore Hotel 
Continental Can 
Centinental Electric 

Cork Insulation Co., 

Crane Co. 

Crescent Mfg. C 

Cudahy Packing Co., " 


Corp... 


Dexter Folder Company 

Diamond Crystal Salt Co 

Diamond Iron Works.............+++. 
Dold, Jacob, Packing Co 

Dry-Zero Corporation 

Dubuque Steel Prod. Co 

Du Pont Cellophane Co 

Durr, C. A. Packing Co., Inc 


Early & Moor, Inc 


Fairbanks, Morse & Co 

Felin, John J., & Co., 
Firestone Tire & Rubber Co 
Forbes, Jas. H. Tea & Coffee 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Company, 


ae 


Gehnrich Corporation 

General Electric Company 
General Motors Truck Co 
General Tire 

Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 


Halsted, E. S. & Co., Ine 

Ham Boiler Corporation 

Hammond, G. H. 

Heekin Can Co., 

Henschien, H. P 

Hess-Stephenson Co. 

Hormel, Geo. A. & Co 

Hottmann Machine Co., 

Hunter Packing Company 

Hygrade Food Products Corporation. . 


Independent Casing Co 


Industrial Chemical Sales Co., Inc.... 


International Harvester Co 
International Salt Company 


Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn’s Sons Co., E 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 

Kingan & Co 

Krey Packing Co 

Legg, A. C., Packing Co 


Levi, Berth. & Co 
Levi, Harry & Co 


w 
> # #00 & 


Imo #bo #rO C1 


sen #-o*# # @ 


Liberty Provision Co 

pe EE PPO ee ere ee ee TE TERETE 
Liquid Carbonic Corp 

Live Stock National Bank 


McMurray, L. H 

Mack Trucks, Inc 
Manaster, Harry & Bro 
Massachusetts Importing Co 
Mayer, H. J. & Sons Co 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


O’Lena Knitting Mills, 
Oppenheimer Casing Co 


Inc 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., Inc 
Rosenthal, Ben. H. & Co 


Salzman, M. J. Co., Inc 

Schluderberg, Wm.-T. J. Kurdle Co... 
Schweisheimer & Fellerman 

Seaslic, Inc. 

Sedberry, J. B., 

Seelbach, K. C, Co., 

Self-Locking Carton Co 

Shellabarger Grain Products Co 

Silvery, Nicholas 

Smith, Brubaker & Egan 31 
Smith Paper Co., H. P ° 
Smith’s Sons Co., John B....Second Cover 
Solvay Sales Corporation s 
Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 
SURI BEOTOR, TMG: ccdcvcccoscccccces . 
Staley Sales Corporation 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange, Wm. J. Co 

Stedman’s Foundry & Machine Works 
Stein-Hall Mfg. Co 

Stevenson Cold Storage Door Co 

Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Sylvania Industrial Corp 


Taylor Instrument Companies 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 
Trenton Mills, Inc 


United Cork Companies 
United Dressed Beef Company 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co 

Visking Corp. 

Vogt, F. G. & Sons, Inc 


Wald Manufacturing Co 

Ward Dry Milk Co 

West Carrollton Parchment Co 
Westinghouse Elec. & Mfg. Co 
Weston Trucking & For, Co 

Wicke, A. C., Mfg. Co 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Company 
Wilson & Bennett Mfg. Co 

Wilson & Co 

Worcester Salt Co 

Worcester Tram Rail Co 

Worthington Pump & Mchy. Corp... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Corporation 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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Main Office and Packing Plant 


Austin, Minnesota 








THE E.. KAHN’S SONS Co| 
CINCINNATI, O. 
“AMERICAN BEAUTY” 


HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOosTON 
H. L. Woodruff W. O. Ford B. L. ya P. G. Gray Co, 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,N.W. 148 State St. 

















St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


Murphy & Decker, Boston, Mass H. D. Ami { Washington, D. C. 
M. Weinstein Co., Philadelphia, Pa, ~* ~: “™"*** ) Baltimore, Md. 





The 
RATH PACKING Co. 


¥ WA 


y y 
Pork and Beef Packers | 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 


























Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 




















Beef, Veal, Bull Sausage Materials ) 


| ofe) o€-9(-t-1- $e) a} ene ble fh Mole buclet-f-) 


BEN. H. ROSENTHAL & CO. 
P. O. Box 5252 


Dallas, Texas 


N WE DO CUSTOM KILLING ALSO 


S A 
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NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 
BEEF - PORK = SAUSAGE = PROVISIONS | 








BUFFALO — OMAHA — WICHITA 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


30 Church St., New York City 











—S> 
Philadelphia Scrapple a Specialty 


John J. Felin & Co., Ine. Recon 


4142-60 Germantown Ave., Philadelphia, Pa. — 


New York Branch: 407-409 West 13th Street Delicateseen 
= 





























———a 
Superior Packing Co. AD Liberty 
Price Quality Service Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 











Chicago WE St. Paul 




















vw 
Partridge 
DRESSED BEEF PORK PRODUCTS—SINCE 1876 


BONELESS BEEF and VEAL The H. H. MEYER PACKING CO. 
Carlots Barrel Lots Cincinnati, Ohio 


























foods of Unmatched Quality || || C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


a KAY Manufacturers of 
QUALITY. — > 


HAMS — BACON 
LARD — SAUSAGE Zi 
SOUTHERN ROSE SHORTENING asia DAISIES 


The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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RETAINERS 


The superiority of ANCO Patented Ham Retainers has been proven 


thru the many years of continued satisfactory operation in hundreds 
of ham boiling establishments of all sizes. Many plants use them 
exclusively. Recent production improvements have been adopted 
to enable us to furnish you with Retainers of any size. ANCO Ham 
Retainers save time, as no mechanical press is needed, and save 


expense as there is no real up-keep. Write for circular and prices. 


This illustration shows the simplic- 
ity of using ANCO Ham Retainers. = e 
The ratchets are engaged with the 


aid of a pair of operating handles Eastern Office: 5323 Ss. Western Boulevard, Western Office: 


and a mechanical press is eliminated. 
117 Liberty Street : 111 Sutter Street 
New York, N. Y. Chicago, Il. San Francisco, Calif, 











YOU SHOULD US 
ATLAS GELATI 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only...) 
making jellied meats. : 


That’s why Atlas is 


Transparent .... . so the meats can look their very best. 

Tasteless. ...... so that the true meat flavor is not 
obscured. 

High Test and because of this high jelly strength, 
it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations. 


Swiit & Company 


General Offices: Chicago 


GUARANTEE 


If you are not 100% pleased with Atlas Gelatin . . . both as 
to results and economy . . . you may return it to us at our 
expense. 
































